See 


Prize Winning Ideas in the Packing Industry *<.., 


THE - 


RATIONAL PROVISIONER 


CHICAGO AND NEW YORK Cn 1924, by The National Provisioner, Inc, NOVEMBER 8, 1924 


Title Registered in U. 8. Patent Office. 
Published every Saturday by The National Provisioner, Inc., Old Colony Bldg., Chicago, Ill. 
Entered as second-class matter, Oct. 8, 1919, at the postoffice at Chicago, Ill., under the act of March 8, 1879. 
Subscription Price: United States, 83.00; Canada, 84.00; All Foreign Countries in Postal Union, 85.00. 











H Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 


Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 
534 to 540 W. 37th St. 539 to 543 W. 39th St, 
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A TANKAGE DRYER FOR 20 
YEARS’ SERVICE 


Hundreds of Triumph Tankage Dryers have seen more than fifteen years’ service 
and a good many are close to the quarter century mark. You can expect Triumph 
Dryers to run for twenty years, and you won't be disappointed. 

Bulletin 40 tells all about Triumph Tankage Dryers. Write for it. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 














Morris’ Supreme Anhydrous Ammonia 
Absolutely Pure Perfectly Dry 


“Every ounce energizes” 


25 — 50 — 100 — 150 Lb. Cylinders 


Every Cylinder Subject to Your Test 
Before Using. Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 


“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 
MAIDEN LANE 


MANUFACTURED BY BATTELLE & RENWICK 80 —- 


Established 1840 
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More Points to Remember in Buying Packing Products ”: eS 
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A New Hand Operated Stuffer 


This Improved Brecht Upright 
Hand Stuffer has embodied in it 
many new features that meet the 
most exacting needs of the Sau- 
sage Maker. 


Durability 
Accessibility 
Sanitation 


It is built stronger and heavier— 
the rack is reinforced. It has a 
swinging type head that makes it 
easily accessible. 
The Brecht 55-lb. Stuffer is de- 
signed so that it can be cleaned 
easily and quickly and kept in a 
sanitary condition. 
This Upright Stuffer is built for 
heavy duty, speed and ease of 
operation. It can be furnished 
The Improved Brecht with or without a cock. More de- 
55 Pound Upright tailed information will be fur- 
Hand Stuffer nished on request. 


The Brecht Company 


1201 Cass Ave., St. Louis, Mo. 


Manufacturers of Machinery, Equipment, Tools and Supplies pertaining 
to the Meat and Allied Industries, Importers and exporters of all kinds 
of sausage casings. 





New York 


Hamburg 
174-176 Pearl St. 


Albertstrasse 26-30 
Chicago 


Monadnock Bldg. Liverpool 


R. W. Bollans & Co. 
6 Stanley St. 


Buenos Aires 
Calle San Martin 235 


1853 Wits ttose we'serve LQ24 
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_ Prize-Winning Meat Trade 


When the Institute of American 
Meat Packers established its Prize Idea 
Contest it did a great thing for the 
trade, in more ways than one. 

It provided material for keeping the 
wheels of progress moving in the meat 
industry. 

It afforded everyone an insight into 
the progress which is being made in 
processes and methods in the trade. 

It gave the individual an incentive to 
think more about his work, and seek to 
improve methods and means for doing 
that work. 

Results of the first annual contest 
were surprising. A long list of awards 
was reported by the Prize Idea Award 
Committee at the recent Institute con- 
vention, and printed in the Convention 
Issue of THE NATIONAL PROVISIONER. 
That list is repeated here for the benefit 
of those who missed it in the big Con- 
vention Issue. 

First prizes of $250 each were 
awarded to fortunate contestants who 
submitted labor-saving and money-sav- 
ing machines as their ideas for the bet- 
terment of the industry. 

A cash prize of $100 was offered by 
THE NATIONAL PROVISIONER for the 
idea which was presented in the best 
fashion. This prize was won—not on a 
machine, but on a device for displaying 
meats in the retail shop which will work 
both to the advantage of the packer and 
the retailer. 

This device is described and _illus- 
trated in this issue of THE NATIONAL 
PROVISIONER, as it is hoped to describe 
and illustrate other prize-winning ideas. 


The Best Presented Idea 


Increased interest in the ready-to-serve 
movement on the part of retail meat 
dealers is expected to result from the mar- 
keting within a short time of the new re- 
frigerated, Ready-to-Serve Display Case 
which has been designed especially for dis- 
playing these products. 

The designer, R. M. Whitson, of Swift 
& Company, Chicago, was the winner of 
THE NATIONAL PROVISIONER prize of $100 
for the presentation of his idea, in the 


Results of Institute Contest of 
Much Practical Value to the 
Industry—The Prize Winners 


prize contest held recently by the Institute 
of American Meat Packers. 

THE NATIONAL PROVISIONER’S prize was 
offered for the best presented or best pre- 
pared idea. Mr. Whitson’s idea was neatly 
and clearly presented and was accom- 
panied by a drawing that brought out his 
plan very graphically. 

Show Case to be Made for ‘Trade. 

A patent on the case has been applied 
for. The case will be made available to 
retail meat dealers by a number of equip- 
ment manufacturers at a price which will 
be within reach of practically every dealer. 

In addition to its relatively low cost, 
the case has other advantages which will 
enable the dealer to increase his volume 
on ready-to-serve meats. Among these 



































WINS THE NATIONAL PROVISIONER 
PRIZE. 

‘“Ready-to-Serve”’ Display Case for Retail 

Markets is Judged the Best-Presented Idea. 


Ideas 


advantages are its attractive appearance, 
its convenient size, and its ice capacity 
and refrigerating system. 

It is finished in white enamel and offers 
a maximum of glassed area, assuring a 
good view of the product to the customer. 
‘By virtue of its compactness, the dimen- 
sions being only 5 feet 9 inches high, 2934 
inches wide and 25% inches deep, the 
case takes up little room in the shop, and 
may be placed just inside the door of the 
shop where every customer will see it and 
the meats which it contains. Glass doors 
on each side make the product readily 
available to the salesman. The case con- 
tains four well-spaced shelves to hold the 
meats. 

Cost of Refrigeration. 

Under test, it has been determined that 
fifty pounds of ice in the case will suffice 
for twenty-four hours at an external tem- 
perature of 70 degrees F., making the cost 
of refrigeration small and necessitating lit- 
tle attention during the day. The case is 
equipped with a model refrigerating device 
through arrangement with the company 
holding patents on the system. 

The words “Ready-to-Serve Meats” ap- 
pear on the front of the case to identify 
its contents, and each case is equipped 
with a supply of name cards and price tags 
for the various products to be displayed. 

Mr. Whitson, who is a member of a 
special committee of the Meat Council of 
Chicago, began work on the case after the 
need for display equipment of the sort was 
brought out during the series of Ready- 
to-Serve meetings which was held in Chi- 
cago and other meat council cities last 
winter. On these occasions it was found 
that the lack of low-priced, refrigerated 
display cases of the proper size was an 
obstacle in the way of the dealer who 
wished to push his ready-to-serve meats in 
the most effective manner. 

The case has received the official ap- 
proval of the National Association of 
Meat Councils, following tests of its re- 
frigerating efficiency and general service- 
ability. 

-———_Ye——-— 


THE PRIZE WINNING IDEAS. 
The complete list of awards in the In- 
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stitute’s Prize Idea Contest for 1924 is as 
follows: 


A first prize of $250.00 was awarded to 
B. S. Harrington, Refinery Department, 
Armour & Co., Fort Worth, Texas. His 
idea is that of an improved machine for 
filling and measuring lard. This machine 
can also be used for liquids and semi- 
solids. 

Another first prize of $250.00 was award- 
ed to H. Maschmeyer, Plankinton Pack- 
ing Co., Milwaukee, Wis. This suggestion 
is a machine for splitting hogs automatic- 
ally after the hogs are chilled, doing away 
with splitting of hot hogs on the killing 
floor. 

A second prize of $100.00 was awarded 
to M. Canning, 4632 York, Denver, Colo. 
His suggestion is a device for transferring 
beef sides in the cooler from the hanging 
rails to sales rail. 

Another second prize of $100.00 was 
awarded to W. E. Mullins, Ottumwa, 
lowa, for a group of suggestions, the 
best of which is a suggestion for a hide 
sweeping machine. 

Another second prize of $100.00 was 
awarded to Howard Wilson, Columbus 
Packing Co., Columbus, Ohio. Mr. Wil- 
son’s suggestion is for an improved type 
of black gut hasher, manufactured by the 
Jeffrey Mig. Co., Columbus, Ohio. This 
machine was originally designed for pul- 
verizing solids, but is found to be very 
adaptable for hashing black guts, beef 
pecks, sheep and calf paunches. 

Certificates of Merit have been awarded 
as follows: Ernest Robens, 793 Reaucy 
St., St. Paul, Minn., Twine Attachment for 
Sausage Stuffing Table. 

E. Wahlborg, Armour & Co., Hide Cel- 
lar, South St. Paul, Minn, Pipe racks on 
which to spread hides on killing floor so 
as to better inspect the hide after drop- 
ping. 

L.. L. Standlee, Superintendent’s Office, 
Swift & Co., Fort Worth, Texas. Model 
of sausage stuffing horn which will elimin- 
ate air and water pockets in frankfurts and 
other sausage. 

Charles E. Stumpf, Station D. Box 173, 


THE NATIONAL PROVISIONER 





R. M. WHITSON 
(Swift & Company, Chicago.) 


Winner of The National Provisioner Prize 
for the Best-Presented Idea. 


St. Joseph Mo. Model and skctch of ele- 
vator door lock. 

_G. Taylor, 317 Minnesota Ave., Kansas 
City, Kans. Suggestion for using a brush 
wheel on hog killing floor to clean the foot 
used when shackling hogs through All- 
bright-Nell scraper. 

John G. Moser, c/o. Swift & Co., St. 
Louis, Mo. Suggestion for notching the 
scale rail for weighing hogs on hog kill- 
ing conveyor. 

J. E. Chambliss, Wilson & Co., Kansas 

(Continued on page 47.) 





Packers’ Convention 


The 1924 Packers’ Convention Number 
of Tue NATIONAL PROVISIONER seems to 
have made the usual hit with the trade. 

This big issue, reporting the annual 
meeting of the Institute of American Meat 
Packers, with added news features and a 
wealth of illustrations, is regarded by 
those in the industry as a sort of “year 
book,” to look forward to and preserve 
for reference. Even the advertising pages 
are of the greatest practical value as a 
trade equipment catalog and directory. 

The 1924 edition was no exception. The 
Institute program was the strongest ever 
presented, and the convention itself one 
of the most successful ever held, both in 
what it did and in what it held out for 
the future. The result was that THE 
NATIONAL PRovISIONER’s Convention Num- 
ber was more interesting and valuable 
than usual. 

From the Institute’s Founder. 

It has not been the habit of THE 
NATIONAL PROVISIONER to pat itself on the 
back, but on this occasion extracts from a 
few letters of commendation are here 
given. 

In a letter to the editor Thomas E. Wil- 


son says: 

“May I take this opportunity of con- 
gratulating you on the splendid Convention 
Number of THe NATIONAL PROVISIONER. 


Manilior Makes a Hit 


You are indeed due a great deal of credit 
for the splendid manner in which you 
have covered the convention.” 

Retail Leader Congratulates. 

Former National President Joseph F. 
Seng of the United Master Butchers of 
America writes: 

“Now that it is over, I want to con- 
gratulate you on your Convention Num- 
ber. It is a wonderful piece of work, a 
masterpiece from cover to cover. My hat 
off, and a bow to all of you. 

“Please congratulate President Herrick 
and Vice-president Woods, as well as their 
able co-operators, for the magnificent way 
the work of the convention was laid out 
and executed. My heartfelt wish is that 
the packing industry will never lag in 
educational work of this kind.” 


Value of Market Service. 


One of the directors of the Institute and 
one of its most earnest supporters, W. H. 
White, Jr., Atlanta, Ga., writes concerning 
the convention and especially regarding 
the market news service furnished by THE 
NATIONAL PROVISIONER during the conven- 
tion: 

“The convention was 100 per cent a suc- 
cess, and your contribution to the conven- 
tion was one of the most outstanding 
features, adding so much to the satisfac- 
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tion of the membership by keeping them 
so well advised on business topics of inter- 
est.” 

Packer Employee Would Pay More. 

A packinghouse staff member who could 
not attend the convention this year, and 
who like so many others depends on Tue 
NATIONAL PRovISIONER’s Convention Num- 


ber for his views of it, was Gordon L, . 


Cashman, of the refrigeration department 
of John Morrell & Co., Sioux Falls, S. p. 
He writes: 

“You certainly should be complimented 
on the make-up of the Convention Num- 
ber of THE NATIONAL PRoviIsIONER. The 
writer feels that we ought to pay more 
for that issue, and if there is any extra 
charge, I will be only too glad to ‘come 
across’ with mine!” 

He Took It All In. 

Here is a survey of the convention and 
the Convention Number by one of the “old 
guard” who helped to found the associa- 
tion, and who though not a packer takes a 
vital interest in the welfare of the indus- 
try. This is the letter of Charles G. 
Schmidt, president of the Cincinnati 
Butchers’ Supply Co.: 

Editor THE NaTIONAL PROVISIONER: 


_ Glory to THE NATIONAL PRovIsIONER for 
its descriptive reports of this year’s con- 


vention of the Institute of American Meat’ 


Packers, with a whole row of milestones 
of progress. With great interest and 
pleasure I have read them in your issues 
of October 25th and November Ist. 
“Science and Education in the Meat In- 
dustry”—this heading especially appealed 
to me, since knowledge is the foundation 
on which to build for higher aspirations. 


A Splendid Young Leader. 

In its new president, Oscar G. Mayer, 
the Institute elected a young man who 
with his education, knowledge and push 
sets an example to our younger packers 
to follow in his footsteps, in order to 
gradually take the places of the older men 
who have made the Institute what it is 
today. 

Very encouraging is your other heading, 
“Ideals of Progressive Trade Leaders 
Rapidly ‘Being Realized.” This proves the 
true spirit of the wide-awake members of 
the Institute to assist each other in keep- 
ing the meat industry at its high level as 
the world’s most nutritious food producer. 

Very much do I approve of the remark 
of Chairman Thomas E. Wilson, of the 
Institute Plan Commission, in his report: 
“Men in meat packing are learning to co- 
operate better and to understand one an- 
others’ problems more.” 

Value of Standardization. 

This sound advice to active members 
should also be heeded by associate mem- 
bers. The Institute paves the way for 
them in favoring the standardization of 
equipment. 

Mr. J. P. Harris, Director of the Bureau 
of Practical Research, says in his report, 
“The packer who asks for prices from ma- 
chinery manufacturers will know that they 
are bidding upon the same piece of equip- 
ment.” 

Dr. R. F. Eagle, chairman, Committee 
of Practical Research, says in his report: 
“Standardization on a basis of the very 
best machinery and supplies, as well as 
building construction, is a part of this pro- 
gram and will be reflected in the produc- 
tion of better equipment and supplies at 
less cost.” 

True co-operation between users and 
manufacturers is sure to bring most bene- 
ficial results to both of them. Let us all 
pull together. 

Yours truly, 


CHARLES G. SCHMIDT. 








—e ae 


—™o on = 





e- 
all 








November 8, 1924. 


THE NATIONAL PROVISIONER 


Meat Packing in the Early Days 


Methods of the ’80’s Were Very 
Different from Those of Today 
— Reminiscences of a Veteran 


By B. F. Nell, President, B. F. Nell & Company, Chicago, III. 


The packing industry today is constant- 
ly striving for, and attaining to a favor- 
able degree, a high efficiency of opera- 
tion tending to eliminate waste and im- 
prove products. 

Progressive packers now rely greatly 
on modern machines and methods to in- 
crease production and lessen costs. Re- 
frigeration is depended upon to remove 
the hazards from many phases of the 
industry, particularly as regards shipping 
of finished products. Scientific methods 
are in effect everywhere, from the shack- 
ling pens to the consumer’s table. 

Truly, meat packing now is a complex 
business in all stages—from appraisal of 
stock on the hoof to final auditing of the 
balance sheets. 

Different in the Old Days. 

But the writer remembers when meat 
packing was more of a manual proposi- 
tion, when hands did the work of machines, 
and when the business was characterized 
by lack of the intricacy prevailing now. 
That was in the ’80’s, before artificial 
refrigeration and machine methods had 
gone very far. 

We used natural ice then to help out 
in the cooling, dragged hogs to the bleed- 
ing rail by means of rough friction hoists, 
did much of the scraping and shaving by 
hand, and shovelled out tanks ourselves 
with scoops. 

There were few “white collar’ jobs in 
the packing business during the ’80’s. 

As for waste in operations, we did not 
concern ourselves so much over that 
proposition then as now. Killing and cur- 
ing was more of a “rough and ready” pro- 
fession then. In making lard, there were 
no such things as presses and dryers used. 

Tankage was shovelled out into the 
yards. Frequently I have seen piles of 
tankage lying around, with a border of 
white lard a foot wide around them. Fancy 
that condition existing today! 

The writer started to work for Kingan 
& Company in the early ’80’s, when he 
was about 18 years of age. His first work 
was that of laborer, carrying travelers 
from the hanging floor back to the scrap- 
ing bench. 

Just think of it—evidently they did not 
even think of hauling the travelers back 
in a wheelbarrow! Or perhaps the floor 
was so cluttered up that it may have been 
impossible to do any trucking or wheel- 
ing. At any rate, three or four young 
fellows carried the hog travelers back by 
hand—two or three in each hand. 


Early Methods of Hog Killing. 


In those days, the use of the friction 
hoists in drawing the hogs to the bleed- 
ing rail caused a lot of torn and bruised 
hams. The hogs were dropped into the 
scalding tub and scalded in the usual way, 
except that in those days much bristle 
pulling was required. 





When the hogs were scalded they were 
pulled through a Lowry upright scraping 
machine—a very good device in its day, 
but somewhat primitive when compared 
with present apparatus. 

After the hogs were landed on the scrap- 
ing bench, it took almost an army of men 
to finish scraping by hand and shaving, 
as the machine took off only about 65 per 
cent of the hair. 

After the hogs were landed on the rail, 
from the end of the scraping bench, they 
were gutted and split and run to the 
hanging floor. Then there was no railed 
hanging floor, wooden skids being used. 
These skids were greased and the hogs, 
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B. F. NELL. 


attached to the gambrel stick, were landed 
onto the skids by a workman operating 
what was called a “push-back.” Only one 
hog at a time was “pushed back.” 


Chilling and Cutting Methods. 


Following sufficient cooling on the hang- 
ing floor, the hogs were dropped into the 
chill rooms below through holes in*the 
floor. A pulley, rope or hook was used 
to lower the animals through the holes, 
where men attached hooks to them and 
carried the carcasses on their shoulders. 

When the hogs were ready to be cut, 
they were loaded onto trucks and hauled 
to the cutting floor. 

This looks like a primitive way of han- 
dling pork in the bulk, but the reader may 
be surprised to know that in the ’80’s 
Kingan & Company’s regular daily 
slaughter in the winter was 2,750 hogs. 

Their packing operations were largely 
for export and they did very little, if any, 
manufacturing of by-products. All the 
blood was emptied into the nearby White 
River, and many livers and lungs went 


by way of a chute into the river. 
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Two grades of lard were made—kettle 
rendered and prime steam, and of course 
some greases. As before mentioned, no 
such things as presses and dryers were 
used. 


Rendering Methods of the ’80s. 


The type of steam rendering tank em- 
ployed had the side opening. After the 
lard was drawn off and the water drained 
out, the tankage was pulled out of the 
tank by means of a hoe manipulated by a 
husky workman. The tanks had an “apron” 
on the bottom made of steel plate per- 
forated with holes. These perforated 
plates were placed about 8 inches from 
the bottom of the tank. 

After all the tankage had been cleancd 
off this perforated bottom, a man used to 
high temperature had to get inside, raise 
up the apron and shovel out all the fine 
tankage remaining at the bottom. 


A Hot Tank Job. 


The writer has personally cleaned out 
many of these tanks, and can testify to 
the fact that the job was a hot one. Usual- 
ly the tank cleaners were attired in 
trousers only, after the manner of steam- 
ship stokers. 

Following the cleaning out of fine tank- 
age came the duty of skimming the vats 
into which the water and tankage dropped. 
After skimming, the job had to be re- 
peated on the floor below, where there was 
another vat into which the whole mass 
dropped. 

The second skimming over, all rhe water 
was let out into ihe river and the last 
remaining tankage shovelled out. into the 
yard, from whence it was hauled, in our 
case to a place known as Seller’s Farm, 
to be manufactured into fertilizer. 

The writer paid a visit recently to the 
Kingan plant, and found some of the old 
employees still working there—men who 
had been faithfuliy on their jobs for more 
than 50 years. All the original members 
of the concern of the ’80’s have passed 
away except Robert S. Sinclair, who is 
still active in his chosen profession, and 
who bids fair to continue active for a long 
time. 

Mr. Sinclair is a true packer executive, 
who is never too busy to give considera- 
tion to the humblest of his employees, or 
to learn new tricks in the meat packing 
game. 

Kingan & Company is one of the oldest 
packing houses in the United States. If 
the writer’s dates are correct, this concern 
first started in Cincinnati, Ohio, about 
1852, and later removed to Indianapolis. 

Veterans of the packing game, as they 
recall the various steps through which 
their business has progressed, are justified 
in taking pride in the ‘advance of their 
profession. In comparing the difference 
between the methods of early times, like 
the ’80’s, and those of today, they feel 
that the industry indeed has taken great 
strides. 

But of course, they are still mindful of 
the economic truism that there is al- 
ways room for improvement in any in- 
dustry. 


[EDITOR’S NOTE.—Mr. Nell is one of the 
pioneers among packinghouse machinery 
manufacturers, and has had a hand in some 
of the most important mechanical develop- 
ments of the industry, notably the hog 
scraper or dehairer. He is an acknowledged 
authority on packinghouse equipment.] 
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Australian Meat Trade Plans to Organize 
Definite Steps Taken to Put Industry on Its Feet 


(Staff Correspondence of The National Provisioner.) 


Brisbane, Queensland, Oct. 6, 1924. 

Definite steps have recently been taken 
in an effort to lift the Australian meat in- 
dustry out of the slump which it has suf- 
fered for some time. The first steps in 
the new organization plan were the pass- 
age of a bill by the Queensland Parliament 
making a levy on stock-raisers to support 
the Australian Meat Council and the or- 
ganization of the industry. The New 
South Wales Parliament did the same. 
Thus the two large stock-owning states 
have fallen in line. 

The next step is the bill which the Fed- 
eral Parliament now has before it to es- 
tablish the council on the following basis: 

(a) One representative of the Common- 
wealth; 

(b) One representative of cach State, 
the Parliament of which has 
passed legislation providing for 
the encouragement and improve- 
ment of the meat industry and for 
representation on the council; 

(c) Sixteen representatives of the meat 
producers; and 

(d) Seven representatives of the packing 
plants established in Australia. 

As soon as the bill is passed active or- 
ganization will be commenced. The 
council has been functioning with the aid 
of Federal funds, but with no real author- 
ity to spend money on any scale. The 
council, however, will act chiefly in an ad- 
visory capacity. 

Export Season Nearly Over. 

Most of the packing plants are now 
finishing operations for the present season, 
though a few will go on while fat cattle 
are forthcoming for slaughter. Most of 
the meat as usual has gone to Great 
Britain, though there has been an encour- 
aging increase in the quantities exported 
to Eastern countries, particularly the 
Philippines, where the quantity sent has 


doubled, to over eight million pounds 
weight. 

In the later weeks the plants have in- 
creased their prices for cattle on the hoof 
and have been paying 
100 lbs. for best and 20/- for seconds. 
The rate in the North has been 17/- per 
100 Ibs. all round for approved droves. 

The impression exists that the season 
has left the growers of cattle somewhat 
better off than they were, though it is 
complained that the prices do not go far 
towards paying the cost of raising. The 
prices paid are only about half the 
amounts received in the war period and 
immediately afterwards. 

Some relief has been secured by re- 
duced freightage overseas, working ex- 
penses at the packinghouses, and in rents 
on ranches held from the Crown. But 
what the owners of cattle would like is 
some better outlook generally. The only 


hope for owners is an increased demand 
in Australia, a shortage of supplies owing 
to cattle owners turning to sheep and 
speying, and smaller supplies from the 
Argentine. 





Tax or Accounting Advice 


Free advice on tax or account- 
ing matters in connection with the 
new or old revenue law may be 
obtained by subscribers to THE 
NATIONAL PROVISIONER upon ap- 
plication. Send your inquiries 
either to THE NATIONAL PRo- 
VISIONER, Old Colony Building, 
Chicago, or to Archibald Harris 
& Company, Marquette Building, 
Chicago. In the latter case, 
mention that you are a subscriber 
to THE NATIONAL PROVISIONER. 


22/- to 23/- per 
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The view generally held in Australia js 
that at present the chilled beef export 
ge is beyond us; but that is not shared 

by J. M. Elder, who has just been ap- 
pointed Trade Commissioner for Australia 
in the United States. Mr. Elder is not 
speaking without the book. He is inter. 
ested in the meat trade in an industrial 
way. 

Encouraging Meat Production. 

As a matter of fact in 1921-22 while in 
London he put a scheme before the British 
Cabinet to encourage the production of 
meat within the Empire, pointing out that 
the extent to which Great Britain was re- 
lying in the time of war on foreign na- 
tions for her supplies of meat was obvious, 
and would have represented a menace if 
circumstances had been different and had 
Great Britain’s then allies been her 
enemies. 

He also pointed out that the Australian 
meat trade was a national asset and that 
they should take steps to protect it by cer- 
tain preferential treatment. The result of 
that was a committee of inquiry ordered 
by the British Cabinet which arrived at 
certain recommendations which, however, 
were merely pigeon-holed and never acted 
upon. 


Project Was Turned Down. 

“My case was peremptorily turned 
down by the British Cabinet,” Mr. Elder 
said in relating the incident. “I was told 
that the trade was merely passing through 
a phase which was common to a number 
of their own industries and in any case 
they dared not tax the people’s food. 

“IT proved to them that Queensland beef 
for the last 30 years had been the cheap- 
est beef in England, and that, therefore, 
obviously if they destroyed that trade they 
were destroying at the same time the 
source of their cheapest supplies of meat. 
To my surprise, I found that those ad- 
visory members of the British civil service 
who promised to support me had turned 
me down.” 


Must Turn to Chilled Beef. 


Mr. Elder, in discussing the present 
position, said 

“Seeing that the preference has failed 
in England—temporarily only I hope—and 
seeing that no relief can be expected from 
the British Government, we have to look 
around for other means to support this 
trade, and I know of no other plan that 
could be so effective as the transforming 
of frozen beef trade into that of chilled 
bee 

“The great bulk of the Argentine sup- 
plies are chilled and that country only 


(Continued on page 46.) 
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Our Experiment 
Station at Ann 
Arbor is equipped 
to make tests, on 
a commercial scale 
(under the direc- 
tion of Prof. W. 
L. Badger) on 
problems involving 
evaporation, crys- 
tallization, heat 
fer, etc., ata 
moderate charge. 
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Fw + Standard 
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Swenson evaporators are well known in packing houses, glue works, 
rendering plants and soap factories. 
best evidence of the results obtained with this equipment. 
than 30 years experience enables us to help you solve special problems. 
Submit your evaporator problem to Swenson. 
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(Subsidiary of Whiting Corporation) 
HARVEY, ILL. 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carricr, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Il. 

This will aid us in obtaining proper 
service for you from the Post Office. 











The Packer’s Watchword 

Feeling in many quarters has been that 
hog runs were very light, and that the pre- 
dicted reduction in the pig crop was al- 
ready being felt. October marketings 
present some interesting facts in this con- 
nection. 

The receipts at the eleven principal mar- 
kets last month were the heaviest for Oc- 
tober in fifteen years, with the exception 
of 1923, which broke all records. 

The runs were marked by an excess of 
underweight and unfinished hogs, pro- 
ducers doubtless being attracted by the 


- higher prices. 


THE NATIONAL PROVISIONER 


The average weight at Chi- 
cago, however, at 236 pounds, was only 
three pounds lighter than that of a year 
ago, and this average weight was exceeded 
only seven times in October during the 
past twenty-five years. 

It would appear, therefore, that packers 
and provision men might still be thinking 
in terms of the past year or two, rather 
than remembering conditions over a 
period of years. 

In discussing hog receipts, one of the 
leading corn-belt dailies savs: ‘Combined 
hog receipts at eleven principal markets 
totaled 2,616,000 during the past month, 
the second largest on record for October. 
«Macaca Receipts the first ten months of 1924 
at eleven principal markets at 30,385,000 
are within 342,000 of the corresponding 
period in 1923, which were the largest in 
history. Arrivals from the first of the 
year to October 31, inclusive, show an in- 
crease of over 7,000,000 compared with 
the first ten months of 1922, being nearly 
double the receipts 14 years ago.” 

With the exception of the four war and 
1917-1920, inclusive, the 
average price of hogs-for the month oi 
October in Chicago at $9.95 was the high- 
est for October in 46 years, and a record 


post-war years, 


price for any month in that period prior 
to 1916. 

Summing up the situation, then, the hog 
market has been better than the day-to 
day trade sometimes believed it was. It 
is well recognized, however, that the pres- 
ent is a sellers’ market rather than a 
buyers’ market. Packers have penalized 
light unfinished hogs, but not nearly so 
heavily as they deserved, in the light of 
prices received for the product produced. 

The average of hoof prices for the 
month does not compare favorably with 
the price of green hams and pork loins. 
Picnics, bellies and Boston butts have 
helped some, but they could not be ex- 
pected to carry the whole load. The iard 
yield also was low, and less than usual 
of the expense could be absorbed by thi: 
commodity. 

Packers and traders are prone to view 
the hog crop and hog marketings in terms 
of the 1923 crops and conditions, rather 
than in the light of more nearly normal 
years. 

All through 1923 the industry sighed for 
When these seem to 
be near at hand, bugaboos in the form of 


normal conditions. 


a short corn crop, unfinished hogs and 
lighter runs appear in the shadows of the 
winter packing season. They should not 
be permitted to frighten packers into a 
scramble for any kind of hogs at any price. 

“Conservatism” will be the watchword 
cf the wise packer. 





Business as a Service 


Many men are coming to regard the 


business they have established as a form 
of social service as well as a ineans of in- 
come. The modern tendency in business 
is to develop men who have a social con- 
science. 

Business standards are being raised to 
the level of those of the professions. A 
code of ethics is available for business, the 
violation of which blacklists the business 
man just as such violation would place the 
professional man “beyond the pale” in his 
profession. 

In the past, the idol of the young busi- 
ness man has been the captain of industry 
who amassed the greatest financial sur- 
plus. 

On the other hand, the contribution of 
business to public welfare has preceded by 
some decades the public’s appreciation of 
the captain of industry as a public bene- 
factor. Rather he has been looked upon 
with suspicion as a malefactor, bent on 
squeezing from the public every dollar 
possible to swell his personal coffers. 

When the coming generation showers 
its hero worship on the industrial leader 
who thinks more of productive and con- 
structive service to the people than of 
making money his goal, just that soon will 
the idea of service in business be firmly 
fixed with the majority. 

Out of every modern comfort and con- 
venience someone has amassed a fortune. 
This nation is so great that even a frac- 
tional margin of profit on a universally 
used commodity furnishes an aggregate so 
iarge that the accumulation of a fortune is 
unavoidable. The contribution of each in- 
dividual enjoying the comfort provided, is 
negligible. 

It is industry furnishing such commodi- 
ties especially that has become a form of 
social service. What greater service to all 
the people could be rendered than is ren- 
dered by the packing industry? In ad- 
dition to furnishing one of the most im- 
portant necessities of life in the form of 
meat, it supplies the raw materials for 
many kinds of clothing and it is the source 
of origin of some of the most vital medi- 
cines used in modern day therapy as well 
as many small articles used by the indi- 
vidual daily from the cradle to the grave. 

The packing industry personifies social 
service in its product, in its system by 
which the surplus raw product of the great 
producing sections is manufactured and 
transported to the sections of scarcity, 
and in the standards it has established as 
a basis of relationship with its employees. 

This industry typifies one of the finest 
forms of social service it is possible for 
business to render. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


More Points on Buying 


In a THE NATIONAL 
PROVISIONER discussed some of the weak- 


recent issue 


nesses in methods of buyers of meat prod- 
ucts. 

Failure to state exactly what is wanted 
in terms that will be clearly understood 
is a frequent cause of disputes, claims and 


lawsuits. Failure to agree on definitions 


or to confirm purchases in an intelligent 
manner causes no end of misunderstand- 
ing. 

The seller usually is within the law, and 
tt is the buyer who suffers because he has 
not conducted his business properly or in- 
telligently. 


” 


What is “range,” and what is “average,” 


and when should each be used? 


> 


What is “fresh frozen? 
These were a few of the questions asked 
and answered in the article referred to, 
which THE 


appeared in the issue of 


NATIONAL PRovISIONER of August 16th, and 
which created much interest. 


When Buying Mixed Cars. 


Here are some additional points on buy- 
ing which are worth considering: 

It would be well if some buyers would 
make a careful study of the origin of the 
product, and place themselves in the 
seller’s position when they,accept orders 
for mixed cars of fresh pork products, 
which everyone connected with the meat 
business knows are highly perishable. 


Boneless Butts Described. 


The regular boneless butt is taken from 
the upper end of the shoulder after the 
picnic or California ham has been re- 
moved. Then pull above blade bone, leav- 
ing blade bone on regular plate. 

In making a boneless cellar-trimmed 
butt, remove lean from regular butt down 
to the dividing tissue on main part of 
boneless butt, leaving nothing but solid 
lean meat, with no ragged edges. 

The surplus is packed in boxes direct 
from the cutting floor, and delivered to 
sharp freezer, where it requires at least 
five days to freeze the product solid to the 
center. 

The same is true of loins and other fresh 
pork cuts. When this product is offered 
out it is quoted as “fresh frozen,” regard- 
less of whether it was carried in the 
freezer three weeks or three months. 
There is no misrepresentation, as the prod- 
uct was frozen strictly fresh, and the 
quality may be superior to similar cuts 
produced a few weeks or months later. 

Frozen Bacon Bellies. 


For example, a shrewd buyer, who 
makes quality his hobby, will most cer- 
tainly buy frozen bacon bellies, March 
production, in preference to current pro- 
duction, or a 30-day freezer accumulation. 
The intelligent buyer knows full well that 


the March bellies were produced from a 
much better quality of corn-fed hogs; 
whereas recent freezer accumulation of 
bellies came from grassy hogs, or at least 
a large portion of them. 

Millions of pounds of frozen bellies are 
cured yearly, and sold as fancy bacon, with 
excellent results, and at no greater risk 
than in curing green bellies. 

This is also true of green frozen hams 
for smoking and boiling purposes. 

Regarding mixed-car orders of fresh 
pork, at the present writing there is in 
some cases a thorough understanding be- 
tween the seller and buyer that the prod- 
uct is to be superchilled at least 24 to 48 
hours in sharp freezer before loading in a 
refrigerator car. 

Pre-chilling Fresh Pork Shipments. 

The product does not freeze solidly to 
the center, but rather the outside portion 
crusts, which renders it less susceptible to 
fluctuating temperatures in refrigerator 
cars. Possibly there may be some delay 
in spotting the car at destination. Under 
these conditions the buyer and seller are 
both protected against a loss in transit, 
whereas the product shipped direct from 
the cutting floor would be very apt to 
suffer under the same conditions. 

Furthermore, product that has been pre- 
chilled will not lose color or moisture as 
rapidly as the strictly fresh product under 
unfavorable circumstances. Unless the 
weather is extremely cold, the pre-chilled 
product will soften just enough to be 
ready for the butcher’s meat block upon 
arrival. 

May Be Made a Rule. 

Taking into consideration the cost of 

live hogs and operating expenses, all of 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of the 
a Form Hog Test for daily figur- 
ng. 


CIs .. cocccceccvensocssnccess consccece 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 











which involve a high price for the finished 
product, and the hazardous risk in shipping 
fresh product, it is believed that the time 
is not far distant when producers will 
make it an iron-clad rule to pre-chill all 
fresh pork products that are to travel up- 
wards of a thousand miles in refrigerator 
cars. 

Skeptical buyers and the consuming 
trade would be benefitted by this plan, and 
at the same time it would eliminate a 
great number of complaints, disputes and 
claims that have been very displeasing to 
all concerned in the past. 
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Surplus Fat in Sausage 


A Pennsylvania sausage maker makes 
the following inquiry: 
Editor The National Provisioner: 

In chopping my cured beef for bologna and frank- 
furts, occasionally a lot of fat sticks to the bowl 
of the silent cutter and in the mixer. I use ice in 
chopping. ‘This usually happens after the beef is 
partly chopped. I generally use meat from bulls, 
which I kill myself. I notice this also happens 
when I add any fat pork. 

What can I do to remedy this? a 

The fact that tallow and fat clings to 
the bowl of silent cutter and collects in 
the mixer is a natural condition in beef and 
pork products that are not trimmed before 
using. 

To eliminate this almost entirely it 
would be necessary to retrim the raw ma- 
terial. However, this is not necessary, un- 
less you are making a strictly high-grade 
article. 

It is suggested that you use a bows 
scraper, and scrape the bowl of the silent 
cutter after each block is chopped. Also 
scrape fat from sides and bottom of mixer 
after each batch is mixed, and put fat con- 
tents from both machines into a clean re- 
ceptacle and take to grease tank at the 
end of the day’s operations. 

Do not attempt to mix this tallow and 
pork fat, or attempt to rework in sau- 
sage, as the results will be very unsatisfac- 
tory. 


—— 
Champagne Ham 


The following inquiry is from a sub- 
scriber in Wisconsin: 
Editor The National Provisioner: 

Can you tell us how to prepare what is known as 
Champagne Ham? 

So far as is known, champagne ham is 
not now made in the United States. It is 
put up for special orders abroad in about 
the same way as baked ham is in this 
country. 

To prepare a champagne ham, take a 
sweet pickle ham of very mild cure, with 
the bones in, and one that has not been 
smoked. Cook slowly in an aromatic 
broth, consisting of 10 parts of water to 
1 part of Bordeaux wine, preferably 
Graves. Add a small amount of laurel 
leaves and some whole cloves. 

Do not use low cooking temperatures. 
A 12-lb. ham should be cooked for about 
4% hours, at 190 to 200 degrees F., start- 
ing off with lukewarm water. 





ig 
id 


id 


wl 
in 
is 
is, 


November 8, 1924. 


Making Liver Cheese 


The following inquiry is from a whole- 
sale meat dealer and sausage-maker in 
the South: 

Editor The National Provisioner: 

Please give us some information concerning the 
making of liver cheese. 

Following is a formula for liver cheese: 

Meats: 

50 lbs. fresh pork livers 
25 lbs. fresh pork cheeks 
25 lbs. fresh regular pork trimmings 





100 Ibs. 
Seasoning: 

3 lbs. salt 

4 lbs. onions 

2 oz. white pepper 

4 oz. ginger 

Scald the pork livers for 10 minutes at 
212 deg. Fahr. Cook pork cheeks 1 hour 
at 210 deg. Cook regular pork trimmings 
30 minutes at 210 deg. 

Grind all cooked meats through one- 
eighth inch plate of hashing machine. 
Then weigh off in proper proportions and 
put in silent cutter, and chop altogether, 
adding spices and onions for about 4 min- 
utes. 

Add hot meat liquid saved from the 
original cooking of meats, preferably hog 
rinds or pigs feet, and use about 20 lbs. 
to each 100 lbs. of meat. If cereal is per- 
missible, add 5 lbs. to each 100 Ibs. of 
meat. 

After product is chopped, deliver to a 
cooler in a truck and allow to partially 
cool. 

Liver cheese is put in tins, lined with 
strips of fresh back fat, also one layer 
in the center. Therefore it is just a mat- 
ter of cutting the back fat in suitable 
lengths for the tin. 

Place a layer of back fat on the bot- 
tom and sides of the tin; then partly fill 
tin with chopped meats; then put a laver 
of back fat in the center of tin on top 
of the meat; then fill the tin with chopped 
meat and put another layer of fat on top. 

Have boards made to cover the meat, 
and fit just inside the top of the tins. Then 
wrap with twine to hold the board on 
securely, and place in the cook tank again 
for one hour or more, depending upon the 
size of the tin. Have just enough water 
in the tank so it will not cover the top 
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Temperatures! 


Do you watch them 
In the hog scalding vat? 
" rendering kettle? 
« “lard tank? 
“ “ham boiling vat? 


“« “sausage kitchen? 
“« “smoke house ? 

“« «meat cooler? 

“é “ 


tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NarionaL Provisioner, Old Colony 
Building, Chicago, for copies of the 
three articles on “Temperature Con- 
trol in the Meat Plant,” which ap- 
peared in recent issues. 











or 1 inch below top of tins. In this way 
the product gets.the heat from the sides 
and end of tins. The temperature of 
water should be 190 deg. 

After the product is cooked, put in the 
cooler to thoroughly chill before ship- 
ping. 

=< 


Yields from Bones 

A sausage maker in Ontario wants in- 
formation regarding the making of tallow, 
tankage, etc. He says: 

Editor The National Provisioner: 

We manufacture around 20,000 pounds of sausage 
weekly, and bone about 60% of the meat in manu- 
facturing same. We have about 1,000 lbs. beef 
bones, 300 lbs. pork bones and 200 lbs. beef tallow 
weekly. 

Could you furnish us with information regarding 
tallow, tankage, ete., we would receive from this, 
as we are considering installing a machine to take 
eare of this if it will pay. 

You would realize most from your 
weekly stock of bones by cooking them 
in a tank and removing all the oil; then 
drying and storing them in a yard, or 
any open and convenient place, until there 
was a sufficient accumulation to sell in 
carloads or by the ton to fertilizer manu- 
facturers. 

If you followed this plan, one steam- 
jacketed kettle would do for cooking the 
bones and rendering the tallow. 
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Bacon Dipping Solution 


The following inquiry is from a packing- 
house superintendent in Canada: 


Editor The National Provisioner: 


Can you give us any information in regard to the 
dipping of bacon instead of smoking in the modern 
smokehouse? This is a practice which we have 
never attempted, and we have very little knowledge 
of the formula for the solution, ete. 

Is it necessary for the bacon to be dried before 
it is dipped, or should the drying process take place 
after dipping? 

Any other information which you can give us, 
which is necessary for the out-turn of good product, 
will be appreciated. 

We cannot furnish you information on a 
dipping solution to be used as a substitute 
for smoking bellies. 

There is a tremendous volume of bacon 
business reported from all directions, but 
all of the product, as far as we know, is 
thoroughly smoked with hardwood and 
hardwood sawdust. Producers still con- 
tinue the old practice of processing 
through the smoke house, which produces 
a very excellent flavor, providing their 
cure is right. 

Use of a dipping solution as a substitute 
for smoking is prohibited under U. S. 
government inspection. It is not a legit- 
imate practice and, should not be en- 
couraged. Don’t allow anyone offering 
for sale such “patent medicine” products 
to persuade you to use them. 


a 
Casings Per Hog 


The following inquiry is from a western 
sausage maker: 

Editor The National Provisioner: 

Will you kindly let me know the average amount 
of hog casings per hog? 

Small casings run from 40 to 60 feet 
per hog, depending upon the class of hogs. 

A good average yield, under good work- 
manship and close supervision over a long 
period, is 6 hogs per pound of casings 
free of salt. 

In some cases where competent help is 
scarce, and possibly where a large percent- 
age of the hogs are wormy, it requires as 
many as 8 hogs per pound of casings free 
of salt. 

[Complete information concerning’ the 
handiing and grading of hog casings is con- 


tained in ‘“‘The Packers’ Encyclopedia.” Every 
small packer should have this book.] 








Casings handled onmy Sales 

and Service combination 

bring maximum profits. 
a sorvice includes expert ad 


Leading Packers are satisfied clients 
Write fer particulars 
ROY L. NEELY 
Broker of Casings Exclusively 


602 Webster Bldg. Chicago, IIl- 
Cable address ‘‘ROLESNELY’’ 








the Packers. 
Why? 


Monadnock Building 





Merit Recognized—Jeffrey Black Gut Hasher 
Wins $100 Prize at Packers’ 


In the contest of the Institute of American Meat Packers for the best prac- 
tical packinghouse ideas to improve processes, the Jeffrey Black Gut Hasher 
won a Second Prize of $100, as announced at the 19th Annual Convention of 


Because without knives to become dull, and without repairs, it hashes black guts, 
beef pecks, sheep and calf paunches, etc., and enables you to turn all your hog- 
grease products into an All-Hog White Grease. 

Write for information to 


HILL MANUFACTURING COMPANY 


Convention 


Chicago. III. 














Packing House Chemists 


CHEMICAL & ENGINEERING CO - 


Manhattan Building - 


CHICAGO, ILL. 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products Wholesale at Chicago 
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This chart in THE NATIONAL PROVISIONER MARKET SERBVICE series shows prices of fresh pork products and of live hogs 


for each month of 1924 to November Ist, 


The fresh pork market showed satisfactory spots during October, 


loss of most of the increase in price. 


The large number of unfinished hogs coming to market during October flooded the trade with light loins. 


with warm weather, this had a very depressing influence on the loin market. 


The green ham market rallied somewhat during the month, but the increase was lost, and prices at the close of the 
‘nonth were lower than those at the beginning. 


The upward trend during the first three weeks in Boston butts and bellies was marked, but the last, week saw a serious 


break in the market for the former, and a considerable decline in that for bellies. 


compared to prices in the three years preceding. 


but the closing week of the month witnessed a 


Coupled 


The picnic market continued its slight upward trend, the demand for this product holding steady to strong throughout 


the month. 


The bulk of product from hogs received during October was of such character that it was marketed green, as neither 
the quality nor the price warranted packers in placing any considerable quantity in cure. 

Average price of hogs was high in comparison with quality. Good, well-finished hogs were scarce, commanded a 
good price, and were worth it, but too much money was paid for unfinished hogs, even though the spread was fairly wide. 

With poor yield and low grade product it is very doubtful if packers who watched their test sheets on these hogs 
closely saw anything but red figures in their profit and loss columns. 

The heavy marketing of unfinished hogs at this time works a double disadvantage. It floods the packer with 
low grade product and reduces the supply of hogs to be marketed later in more desirable condition. The 
unfinished hog should pay a heavy price penalty, so that the market run could be checked as far as possible. 


BRITISH PROVISION MARKET. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Oct 25, 1924.—The 
market here this week has been very 
strong on all American meats, this, of 
course, being due to the fact that they 
are in very short supply, and all new ar- 
rivals have been taken care of by the de- 
mand. All cuts have advanced in price. 
This clearance of all arrivals is keeping 
the market steady and active. 

Fresh quay hams are also in good de- 
mand with prices firming up, but there 
are still some cold store parcels to be 
cleared away, and these are having a 
steadying effect on the price of the fresh 
parcels. Lard has been in good demand 


ail week, even with the breaks that we 
have had from Chicago. 


Stocks are being reduced and it is prob- 
able at the end of the month we will be 
on very light stocks of this article here 
and running into a month in which there 
is always a heavy demand for lard. It 
therefore looks as if this article will ad- 
vance more in line with American parity. 


ee 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, No- 
vember 1 to November 5, were 3,330,475 
Ibs.; tallow, 110,000 Ibs.; greases, 370,000 
Ibs.; stearine, none. 


STOCKS AT 7 MARKETS NOV. 1. 

Stocks of provisions at Chicago, Kansas 
City, Milwaukee, Omaha, St. Joseph, St. 
Louis and East St. Louis on October 31, 
1924, are reported as follows, with com- 
parisons: 


Oct. 31, Sept. 30, Oct. 31 

1924 1924 1923 
| Serre 29,253 25,800 
teed: the. ...3<;5 17 542,971 19,579,829 


D. S. meats, Ibs.. ra ‘069.573 47,732,217 
S. P. meats, Ibs.. 158,703,851 137,684,277 
‘Total meats, Ibs. .169, 348, 983 238,993,513 200,273,589 





ed 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, November 1, to November 5, none. 





a mm = & fh of ~~ ee ee oe fF 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Weaker—Cash Demand Smaller 
—Hogs Barely Steady—Hog Receipts 
Moderate—Stocks of Product Show Big 
Increases. 

The outstanding feature again this week 
was the continued heaviness in the nearby 
lard deliveries. Operations were on a 
fairly good scale, but the undertone was 
heavy, and the action of the market ap- 
peared to confirm the much-talked-of 
smaller demand for cash lard and was 
further evidenced by the fact that the 
cash article had lost most of its premium 
over the November delivery. 

Sentiment was rather mixed, and the 
stock statement confirmed the general be- 
lief that the reduction in the supplies on 
hand would be large, but this apparently 
had been discounted some time ago, and 
on the whole support was less aggressive 
than for some time past. Packers’ pres- 
sure was in evidence daily on the nearby 
deliveries while liquidation was on for a 
time, and the bulk of the support through 
commission houses and speculators was 
limited to the deferred positions. 

Some Foreign Buying. 

Houses with foreign connections were 
fair buyers of the distant months at times, 
and while there was no particular change 
in the fundamental conditions underlying 
the market, there was sufficient pressure 
in evidence to halt speculative enthusiasm, 
for the time being. 

The world’s edible grease situation is 
undeniably strong. Stocks of edible 
greases, with the one exception of cotton 
oil, are light, but it is this fact that is, 
at the moment, pressing on the situa- 
tion in general. The production of cotton 
oil this season is such that the oil itself 
is at large discounts compared with other 
edible oils and greases, while compound 
lard is under-selling pure lard by a wide 
margin and the consumption of pure lard 
is beginning to show some of the effects 
of the relative cheapness of cotton oil. 

At the same time, export demand for 
lard is not as active as it should be at this 
time of the year, and while it is possibly 
true that Europe must buy heavily sooner 
or later, the fact that she is not buying 
freely at the moment is one of the im- 
portant factors that is counting against 
values. 

Hog Prices Nearly Steady. 

The live-hog level steadied somewhat 
the last few days, but the tone has not 
been buoyant, and the average price at 
Chicago at the close of last week was $9.20 
against $9.35 the previous week and $7.05 
a year ago. The average weight of hogs 
at Chicago last week was 233 lbs. against 
237 the previous week, 234 Ibs. last year, 
and 235 lbs. two years ago. 

The movement of hogs to market, while 
fair in volume, is nowhere near as large 
as at this time last year, and with farmers 
busy with the corn crop, and feeding soft 
corn rather freely, the prospects are that 
there will be no material increase in the 
run to market for the immediate future. 
The volume of receipts is naturally mak- 
ing for smaller lard production, compara- 
tively, but this is offset somewhat by the 
increasing visible stocks of cottonseed oil, 
which for the next few weeks at least, 
will fill any gaps that occur on account 
of small lard stocks and limited lard pro- 
duction, 

In a general way, sentiment is very 
mixed as to the future course of lard 
values. Some regard values as too high 
for this time of the year, while others 
feel that the small stocks and the light 


hog run are bound to make for a strong 
technical situation, where supply-and-de- 
mand will work to the advantage of the 
long holder. 

Opposing Views on Lard. 

There are those who contend that with 
stocks smaller, there will be less support 
from the packer, and more disposition 
on the part of values to become depressed, 
while those working on the constructive 
side argue that the continued strength in 
corn will not permit of cheap hogs, and 
that the country’s holdings of live hogs 
have been sufficiently liquidated to a point 
where the raiser will continue to market 
sparingly. 

There is no question but what the corn 
level is again approaching an unprofitable 
feeding basis with Chicago Dec. around 
$1.08, and the live hog average around 
$9.20, but the country, according to re- 
ports, has considerable soft corn _ that 
would not bring anything like the Chicago 
level, which must be disposed of through 
feeding operations. How much of a fac- 
tor this is going to be in the hog situation, 
time alone can tell. 

The weather in the corn belt of late has 
been rather ideal, and latest reports are 
that the quality of the corn has been im- 
proved somewhat as a result. Neverthe- 
less, the crop is a small one, and the 
latest private estimates by two prominent 
experts indicated 2,460- to 2,474,000,000 
bu. against Government October estimate 
2,459,000,000 bu., and the final last year 
of 3,046,000,000 bu. 

Chicago Provision Stocks. 


The lard stocks at Chicago during Oc- 
tober decreased 38,473,000 Ibs., ribs de- 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
-scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











creased 1,349,000 lbs., while mess pork de- 
creased slightly. Stocks of lard, as a 
whole, were slightly less than last year 
at the same time, while the stock of ribs 
was slightly greater. The Chicago stocks, 
in detail will be found on another page. 
Liverpool stocks of provisions were as 

follows: 
Nov. 1. Oct. 1. 


Bacon, boxes ... Teer re 8,146 


Hams, boxes 





Shoulders, boxes & é 
ee DE +. 1,504 1,573 
FRURNOG TAB, CONG. 6 6c. ci cccesccoes 2,880 3,542 


PORK—The market was moderately ac- 
tive and very firm, with mess at New York 
quoted at $33.25, family $32.00@35.00, and 
short clears $30.00G 34.00. At Chicago 
mess pork was quotable at $30.00. 

LARD—Demand was less active, on the 
whole, and the market was somewhat 
weaker with prime western quoted at 15.25 
(@15.35c, middle western 15.10@15.20, city 
15c, refined continent 17c, South America 
1734c, Brazil kegs 1834c. At Chicago 
regular lard in round oy was quoted at 
.05c over Nov., loose lard .12%4 under Nov., 
and leaf lard at l6c per Ib. 

BEEF—The market was dull but very 
steady with mess at New York $17.00@ 
18.00, packet $17.00@18.00, family $20.00@ 
22.00, extra India mess $35.00@36.00, No. 
1 canned corn beef $2.35, No. 2, six-pounds, 
$15.00, pickled tongues $55.00@65.00 
nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States during the 
week ending November 1, 1924, are re- 
ported by the U. S. Department of Com- 
merce as follows: 
Hams and Shoulders, Including Wiltshires, 
Week ending—— Jan. 1, ‘24 


Nov.1, Oct. 25, Oct. 18 to Nov. 
1924. 1924. 1924 1, 1924* 
1,000 1,000 





1,000 1,000 ’ 
pounds. pounds. pounds. pounds. 
WR nse acnce tenes —— 3,436 2,124 276,497 








To Belgium ...... eka 15,329 
Germany ....... cece cece sine 754A 
Netherlands ... ee eccaie cite 2,212 
United Kingdom. 2,219 3,004 2,042 224.518 
Other Europe .. .... was ana 5,583 
oo Gaawes nee 61 4 re 9,195 
i aero 364 391 54 13.644 
Other r countries. 2 37 28 5,262 

Bacon, Including Cumberlands, 
Ms x tag daiesieealee 8,114 5,221 7,285 292.648 

To Belgium ...... 450 aaele 438 9,522 
Gormany ....... 1,417 1,153 2,842 44.618 
Netherlands ... 368 327 378 20.436 
United Kingdom. 452 2,924 2,465 118,092 
Other Europe ... 1,239 763 1,150 69,672 
Canada ......-.. esis 40 10 5,582 
COM oi scccaceve 90 1 wiles 21.243 
Other countries 98 13 2 3,483 

Lard 
WE ckcsecienesine 13,728 13,766 15,534 828,354 

To Belgium ...... 807 28 503 28,844 
er 3,075 6,348 6,632 277.798 
Netherlands ..... 979 774 686 60,251 
United Kingdom.. 4,947 2,576 4,062 203.128 
Other Europe .... 2,574 1,614 2,193 103,500 
— oe Pets eeaG 216 90 10,193 

Raeors .. 1,086 1,783 632 77.921 
Other Countries. 260 27 736 66,719 
Pickled Pork. 
i RPE Pe ee rere 667 961 514 

To Belgium ...... cone neat 41 
Germany ....... ee 440 onae 
Netherlands .... asec wees 
United Kingdom. “197 129 69 
Other Europe ... 95 211 285 
Canada ......0- 296 146 46 
CUDA .ccccccccee 33 10 aha 
Other countries. . 46 25 73 

WEEK ENDING NOVEMBER 1, 1924. 
Hams and 


shoulders Bacon Lard Pickled pork 
M pounds. M pounds. M pounds. M pounds 





Boston: 6.020 62 ae eee cee 
Detroit... 20+ 1,248 544 491 169 
Port Huron ee ae 477 1,310 324 
Key West 364 7 787 sees 
New Orleans ... 42 524 79 
New York .... «ec. % 000 10,568 95 
Philadelphia ... oe 48 


*Revised to September 30, ‘fnckading ocieate. pos 
all ports. 
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A Powers Temperature Regulator 
too low, due to human carelessness, 
guesswork, dreaming and forget- 

fulness, are stealing thousands of dol- 

lars annually from Ham Boilers. 


EMPERATURES too high or 
i ¥ keeps a Ham Cooking Vat at a steady, 
even temperature which will not vary 
more than 2 degrees above or below the 


ee a ee temperature for which you set it. It is 
turned into Extra Profits easy to install—needs no compressed 


Is. dae cncbibet of Reaie;iare ieveus air—is self-operating. It is accurate, 


critical temperature at which those hams 
should be held, to produce proper re- 
sults. If the temperature is too high, 
there are losses due to Shrinkage. If 
the temperature is too low, the keeping 
quality of the product is greatly im- 
paired, hams being subject to bacterial 


always on the job, never loafs nor 
dreams, never forgets nor guesses 
wrong—it is DEPENDABLE. It gives 
ACCURATE control for 10 to 12 years 


without repairs. 


Write for Free test offer 


action. = er 
Put your ham boiling on a scientific 


basis. Hit or miss temperatures are 
costly. Try a Powers Ham Cooking 
Vat Regulator for 30 days free. It 
will pay big dividends. 
Write today for full par- 
ticulars. 


Profit leaks due to these causes are 
now being stopped by progressive, 
wide-awake firms who use Powers 
Temperature Regulators 
on Ham Cooking Vats. 








Powers Ham Cooking Vat 
Temperature Regulator 











The Most Accurate and Lowest Priced Regulator Made for Ham 
Cooking Vats 











$ The Powers Regulator Co., —Water Heaters. —Refrigerators. $ 
~*~ 2725 Greenview Ave., Chicago. —Retorts. a Tempera- S$ 
ure. 
$ Send me full particulars of your 30-day $ 
S$ free trial offer for temperature regulators RRS 580 Be Soba ew hn ke A IE eth x 
~ to be used in the places checked. $ 
> —Ham Cooking Vats.__tHog Scalding Vats LET) NR Se oR a a $ 
—Steam Box or _ 2 . 
“Pgae —-Hog Dehairer. 
Cabinet. A 
$ —Smoke House. —Hog Sterilizer. NN te hii ain aie easier $ 
pn cee cee cee ee eee eee eee eee el 





THE POWERS REGULATOR Co. 


33 Years of Specialization in Automatic Temperature Control 
2725 Greenview Ave., Chicago 


NEW YORK BOSTON TORONTO KANSAS CITY 
30 other offices--See your Telephone directory 
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Dials »—> 
Can Be Had 
For Various ; 
Temperatures \ 


Powers 

Dial Thermometers 
Are Easy to Read 
They Save Time and 
Stop Costly Errors 
Made in Reading . 

Old Style 
Thermometers 


Bracket 





Powers Type K 
Thermostat 
for Room Temper- 
ature Control 


Flexible Tubing 


Element 


Powers No. 14-B 
Regulator for 
Cooking Retorts 





Thermostatic 


Flexible Tube — 


Adjustment 


Steam 

Valve > 
Thermostat 

Ib 


> 


! 
au v 








Powers No. 11 Regulator for Hog 
Scalding Vats and Dehairing Ma- 
chines keeps the water at the right 
temperature. 


$ $ §$ 


Can be had in any length up to 75 ft. 














' 
Bracket 
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TALLOW, STEARINE, GREASE AND SOAP 


TAL!-OW—The market for tallow the 
past week was barely steady, and while 
no particular price changes were noted, 
and a iair amount of city extra sold at 
9c, outside tallow continued to press 
upon he market to some extent, and sales 
of outside, equal to extra, were reported 
at 93gc. In some quarters the undertone 
was reported as steadier, but it was gen- 
erally admitted that the large consumers 
were holding off, as far as possible, and 
it was again pointed out that crude cotton 
oil was down to a parity of a cent a pound 
under city extra tallow, and close enough 
to a soap-kettle level so that it tended to 
temper bullish enthusiasm in the tallow 
markets. 

In the west the markets showed little 
change from last week, with sales. of 
special tallow at 9.60c Chicago, the last 
sales of prime packer at 934c Chicago and 
Cincinnati with fancy tallow quoted at 
93,@10c, and edible at 10c. 

At New York city special was quoted 
* 914,@9%c, extra at 9%4c, and edible at 

c. 

At Liverpool Australian tallow was un- 
changed for the week with fine at 50s 6d 
and good mixed at 49s. 

At the London auction on Nov. 5. 1,288 
casks were offered, of which 545 were sold, 
with mutton—and beef tallow unchanged 
to six pence lower for the week—mutton 
quoted at 50s 6d@52s 6d, beef at 50s@53s, 
and with good mixed tallow six pence to 
a shilling lower and quoted at 49s 6d@ 
49s 9d. 

STEARINE—The market was rather 
quiet and barely steady, with demand lim- 
ited, and offerings moderate at 13c New 
York, while oleo at Chicago was quoted 
at 13c. Compound lard trade continued 
quite good. 

OLEO OILS—The market was dull and 
weaker with extra New York quoted at 
22c, medium 20c and lower grades 19c, 
with quotations more or less nominal. At 
Chicago extra was quoted 21%c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—A more limited demand 
and an easier tone developed the past 
week, especially for the edible grades, 
while in other quarters the market was 
quite steady. An easier tendency in raw 
materials had some influence. At New 
York edible was quoted at 20%c, extra 
winter 1914c, extra No. 1 at 13%4c, No. 1 
at 1234c and No. 2 at 12%4c. 

NEATSFOOT OIL—The market was 
quite steady considering the recent ad- 
vances, but demand on the upturns was 
limited, and of more or less a hand-to- 
mouth character. At New York pure was 
quoted at 1534c, extra at 13%4c, No. 1 at 
1234c and cold pressed at 19@19%4c. 

GRE. ASES—The market was less active 
and easier, with buyers and sellers apart, 
with the latter holding rather firmly, but 
offerings on the whole were of liberal 


WEEKLY REVIEW 


proportions, and consumers’ ideas were 
about %c below those of holders. Senti- 
ment was more mixed, owing to the easier 
situation in tallow, but the strength in the 
grease situation in general, especially in 
edible greases the world over, did not dis- 
play any particular signs of weakening the 
past week. 

At New York yellow and choice house 
were quoted at 8%4%@8&%c; A White at 
914c; B White 83%4,@9c, and choice white 
at 135Kc. At Chicago the market showed 
no particular changes from last week, with 
demand rather quiet, except for choice 
white grease, where buyers’ ideas were 
114%@11%c with sellers asking 1134@12c 
loose, Chicago. 

At Chicago brown was quoted at 7%4c, 
yellow 8%@9c according to grade, B White 
at 9%4c, A White at 9%c, and Choice 
White 1134c. 


——o—— 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, November 5, 1924. 

There have been no recent sales of 

local tankage of any consequence and the 

markets are weak and there seems to be 

very little buying. The same thing may 


be said of cracklings, which seem to be 


even less salable than tankage. 

One hundred tons of unground fish 
scrap were reported sold at $4.85@10c 
f.o.b. fish factory Virginia. Nitrate of 
soda has been in poor demand but the 
price has advanced a little on account of 
the raise in English Sterling. The fer- 
tilizer trade in general is very quiet. 


es 


Packinghouse By-Products 


Blood. 


Chicago, November 6, 1924. 

The blood market is very quiet. Very 
little trading has been reported. 

Unit ammonia. 

CT PE eee Te 

Crushed and unground ................--- 3.40@3,.50 

Digester Hog Tankage Materials. 

The digester hog tankage materials mar- 

ket is very quiet. Buyers are holding off 

and there is little trading. 

Unit ammonia. 


Ground, 10 to 12%, ammonia............. $3.50@3.60 
Unground, 11 to 13%, ammonia .......... 3.25@3.40 
Unground, 7 to 10%, ammonia ........... 2.90@3.15 


Fertilizer Tankage Materials. 
The fertilizer tankage materials market 
is in a slump, due to the fact that this is 
between seasons. Little interest is being 


shown. 
Unit ammonia. 


High grade, ground, 10-12%, ammonia. ay 90@3.00 





Lower grade, ground, 6-9%, ammonia... 60@2.80 
Medium to high grade, unground..... . 3 "50@2. 75 
Lower grade, unground............+sseeee8 200@2. 40 
PE EO EO etme rr 
Grinding hoofs, pigs toes, dry............27.00@32.00 


Bone Meals. 


This market is steady. There is little 





3203 Woolworth Building 





The Ussesa Sanitary Catch Basin for 
Reclaiming Fats from Waste Waters 


Following is a list of the various size apparatus manufactured by us, and their dimensions, 
capacities, etc. 


Water Cap. 
Size per hour Fat Cap. Weight Pipe Fitting 
A 9x5x4% ft. 15,000 gal. 1,500 lbs. 4,500 Ibs. 8” flange 
G 6x4x4 ft. 7,500 gal. 850 Ibs. 3,000 Ibs. 6x7” std. sewer pipe 
F 42x36x40 in. 5,000 gal. 400 lbs. 1,250 Ibs. 6x6” std. sewer pipe 
E 36x80x83 in. 2,500 gal. 250 lbs. 850 lbs.. 6” caulk 
B 25x22x87 in. 500 gal. 100 lbs. 475 lbs. 4” caulk 


Send for Our Reduced Price List 


USSESA SALES COMPANY 


New York City 





trading, it having dropped off with the 
close of the fall season. 


Per ton. 
TOU NOE den césceveceesvesoewees $26.00@32.00 
er err eee er bry ts ee 
DEGRM,: UMGTOUME «2.2 ce cccccvevesescsees 15.00@17.00 


Cracklings. 

The cracklings market is quiet. Many 
producers appear likely to hold their 
material. 

Per ton. 
Pork, according to grease and quality. .$55.00@67.50 
beef, according to grease and quality... 35.00@50.00 
Bones, Horns and Hoofs. 


This market is about the same, not 
many sales reported. 
FHGPMS; UNRNNOTEER 2... cc ccccesccsovcces 
i rer rTerrrrrrrr rrr ce ee 
Hoofs, unassorted .......... 
Round shin bones, unassorted 
Flat shin bones, unassorted . 
Thigh bones, umassorted . 
(NOTE.—Foregoing prices “are for ‘mixed carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 
The market on jaws, skulls and knuckles 
is firm at $30, slightly easier junk bones 
are quoted at $24.00, extra quality, $25.00. 








Per ton. 
ccd cichsatedanssnadsonies $28.00@29.50 
Hdible pig skin strips ............. --» 75.00@85.00 
gear SERRE bones ......... 33.00@35.00 
Fe I 6 nc ococésccouccuascecees «++ 23.00@25.00 
Cattle” 4 skulls and knuckles 29.00@30.00 
Junk and hotel kitchen bones............25.00@26.00 
Sinews, pizzles and hide trimmings.... 20.00@22.00 
Animal Hair. 


There is a fairly good inquiry for hog 
hair, but not much is being offered. 


Oe GRRE BR. gcc cccccccicccccccccscccee 2%@ 3c 
I ON) 4 cco cd. n'e cele oe eedeeonsdedaves 6%4@ 8e 
Dye Man cerca seule akissanpeaswpe dee chece 

Cattle switenes (110 to 100) each........ 2%@ 4c 
Horse tails, cach .......cccsceccccccsse + SO Q@EEC 
Horse mane hair, green, Ib............+++ 10 @l12e 
Unwashed dry horse mane Ifair, lb....... 13 @15c 
Pulled horse tail hair, Ib.................55 @60e 


Pig Skin Strips. 
Prices are a little higher than a year 
ago. There has been a little trading, and 
there are still some contracts to be made. 


—_@-— 
ENGLISH SOAP PLANT IN NORWAY. 


A large English soap manufacturing firm 
has recently opened a small factory em- 
ploying from 50 to 75 people in Copen- 
hagen for the production of soaps used in 
Denmark, according to a report from Com- 
mercial Attache Sorensen. This firm has 
an extensive trade in soap in the Scandina- 
vian countries. Press notices in Copen- 
hagen indicate that a similar soap fac- 
tory will probably be established in 
Fredriksstad, Norway. The chief object of 
the establishment of both of these fac- 
tories is the reduction in the cost of pro- 
duction through a reduction in duties paid 
on the finished products. 


F. C. ROGERS 


BROKER 
Provisions 











Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption for 










































August, 


—— January-August-—— 


























1924, 


1923. 
5,798, 043 
3,052,234 


48,504 
8,517 
2959.67 
2162.84 
2525.64 


°94.21 


3,021 
285, 


-448,929 
536,000 





259,525,000 
223,992,000 


251,127,000 
223 3,612, 000 
2,444.55 
2,961 
1. 317,741 
76,459,827 
24,320,761 





, 896,012 
122,445 
2,160,573 


14 


tor 





“176.52 


6,069, 





3,913 
4 





-489,000 
23,000 


2,000 






000 
2,000 
3,000 





53,824 
3,345 
.016 
O76 
988,547 





723, 


447 


compiled by the U. S. Bureau of Agricultural Economics as follows: 
CATTLE, CALVES, BEEF AND VEAL 
—_——§August - - 
3- year 923 1924 3- Cin 
. rr: averagel, 1923. 2 averag 
re cane 74,019 820,514 785,981 5,351,516 
SERENE Fig tcacodsncusscathtaecass a ee 374,480 2,822,512 
Cae condemned: 4.561 5.420 5,139 36.978 
a sseaeee oes +n 707 057 7514 
PE caltbnovasoavcccobesnsbeces 61 
a a one: 970.46 933.38 951.55 986.69 
on 1S ge aR Seite’ 194.15 195.99 197.19 160.48 
“Cattle. — prs : A pees 526.06 503.79 517.17 540.20 
CRRVER: PRG. 50.025. 2 0s 2ss0vee 109.01 109.91 109.42 92.18 
Total dressed weight (carcass, not 
3 
ag 3 ey 393,228,703 410,686,206 403,828,057 2 
Veal. IDS. ........sssscccccceces.. 38,167,631 44,176,786 — 40,903,718 
Storage: . : 
seginni — 
"Teme feat, ie.--...---.----.-< 39,267,000 24,112,000 331, 
SERRE, CDs necascanesenss> . 19,638,000 21,781,000 21,341,000 
End of month— se 
‘Fresh "beet, hin ntiknes censnnnes 34,346,000 24,625,000 29,115,000 61,935,000 
ee EE eae 19,542,000 21,416,000 19,763,000 21,145,000 
Exports :¢ Pyare re = 
Eresh beef and veal, 331,738 205,936 5,299,594 
Cured beef, Ibs..... 2,307,480 2,264,499 16,196,120 
OS eS ea 421,344 165,845 2,674,407 
Oleo oil and stearin, Ibs........... 12,018,487 : 8,863,638 90,223,942 
PE) Ss GbR badeabobesseseeon 2,967,092 5194, O44 3,147,067 18,459,671 
Imports: 7 ERT 6 
Fresh beef and veal. Ibs........... 2,478,481 = 1,931, avs 1,367,667 15,442,811 
Receipts, cattle and calves® ........ 2,076,004 = 2,214, 1,934,009 13,327,031 
Stocker and feeder shipments® ...... 434,958 oe ss 306,461 2 069,714 
Cattie om Gerens JOUMATy 1... .ccccec soccccccs 67,240,000 ere 
Prices per 100 pounds: Peer 
Cattle, average cost for slaughter. 6.80 7.038 7.06 7.10 
Calves, average cost for slaughter 7.55 7.53 7.42 8.54 
At Chicago— ” 
Cattle, good steers . 9.84 10.76 9.91 9.27 
Wen GENE 504 -snnvessheanua 10.09 10.01 9.62 9.35 
At eastern markets— 
ee g SIDR. cocsses 16.55 17.84 16.09 15.15 
Veal carcasses good grade...... 17.09 17.74 16.92 17.45 
HOGS, PORK AND PORK PRODUCTS. 
Inspected slaughter. hogs.......... - 3,556,039 29,501,384 
Carcasses condemned ............++. 18, = 5,154 
Average live weight. Ibs............. 5 
Average dressed weight, lbs........ . 
Total dressed weight, (carcass not 
including condemned)’, Ibs...... ... 538,208,209 641, 548,939, 412% 5,164,889,161 
Lard per 100 lbs. live weight, Ibs... 16.36 16.2 16.58 
Storage: 
Beginning of month— 
Fresh pork, Ibs 154,113,000 195, 147,724,000 
Cured pork, Ibs. 604,946,000 671, f 569,150,000 
EEE ML sedeaeuscacaeseceenss 160,384,000 1431579,000 149,672,000 106,826,000 
End of month— 
Fresh pork, Ibs... 148,753,000 121,640,000 152,707,000 
Cured pork, Ibs.... 605,509,000 = 584,097,000 
PCED. abet oécisécsavessucbe 12 115, 860,000 116. 402,000 
Exports: 
PO SR sc caicsceeacnacees 4,183, 316 30,061, 2% 
Cured pork, Ibs. 73.5 499,197 
Se: GEE, EE. caccsscevascoes ‘, 1 
DMT 220 bknbuaskenatabato 850,741 874,303 6,7 
PME, ebSiehcascanddacenneese 81,903,085 85,082,300 6138, 
Imports: 
I ME: ccc ccbexncteccsean 28,630 
EEE. nacbbnagseeces 30,¢ 





Stocker and feeder shipments® ..... 
Hogs on farms January 1 


Prices per 100 pounds: 











Average cost for slaughter........ 8.738 7.78 
At Chicago— 
Live hogs, medium weight...... 9.27 8.23 
At eastern markets— 
Fresh pork loins, 10-14 aianene pases 
Shoulders, skinned .. ; 
Piomies, GB IRS, ..cccccrcccecccs 
Butts, Boston style sae 
Bacon, breakfast ....... > 
Hams, smoked, 10-12 Ib > 
SPL taba nccuaspeverese~ 
SHEEP. 
Inspected slaughter. sheep and lambs 1,072,453 956,580 
Carcasses condemned ..........+++++ 7: 1,280 
Average live weight, tbs............. T6.88 
Average dressed weight, lbs......... 36.79 
Total dressed weight (carcass, not bs is oe ee 
including condemned), Ibs........ 38,979,245 35,145,487 


Storage fresh lamb and mutton: 








Beginning of month, lIbs........... 4,270,000 2,752,000 
ne CE MORE: Bilis sicessncicn secs 3.688,000 — 1,785,000 
Exports, fresh lamb and mutton‘ Ibs. 297,045 
lmports, fresh lamb and mutton, Ibs. 5ST, 904 
Receipts of sheep® ......... cccccce 2,083,705 1,799,860 
Stocker and feeder ‘shipments® baeee 3€4,831 340.566 
Sheep on farms January 1.......... --++++++> 37,- 
Prices per 100 pounds: : ea 
Average cost for slaughter.......- 10.68 11.52 
At Chicago— 
Lambs, 84 Ibs. down, medium to 
WD. cpcosccappeccs sseesees 11.20 12.07 
Sheep, medium to choice......... 5.93 6.68 
At eastern markets— s LOA: 
Lamb carcasses, apot grade... 24.68 26.95 
Mutton, good grade..........-. 15.8 18.80 


11921, 1922 and 1923. “Average, not total. 





LAMB AND MUTTON. 


as ~~ 108 
.288 





2 005,467 
444,018 


38,361,000 
11.76 
12.90 

6.44 


24.69 
15.53 





7,778, 
7 
s 





297,553,267 


15,306,000 


12,475,000 








12.20 
6.68 


24.76 
15.66 


on total number of animals slaughtered under Federal inspection, “ee to the 
number condemned were not available at the time our reports were issued; computations are now based on 
Including re-exports. 


the number slaughtered minus the number condemned. 








.665, 874 
500,877 


with comparisons, 


1924. 
5,828, 8-4 
3,234,475 


51,364 
8,943 





956. 
2167.80 


2520.07 
291.75 


3,008,472,522 
314,610,790 






258,620,000 
°23,284, 000 





.886.000 
22,931,000 


.735,100 
795,557 





) 
21,839,198 


15,137,217 
13,947, 460 
1, 





ov, 





6,016,02 





2185, 
2664, 
“98, 





“185, 
oS, 
2108, 


071,000 
485,000 
184,000 





21,574,085 
500,317,768 
2,025,142 
8,508,656 
711,084,093 


1,452,984 
36,699,775 
328,535 





7,599,841 
8,290 
*81.16 
738.96 


295,729,407 
24,928,000 
24,586,000 


1,710,741 
3,853.473 





y 540 


¥ 397, 





225.24 
215.85 
8Prior to March, 1924, the total dressed wateht seee computed 


fact that the fi 





295,761,573 


22,279,000 
*2 90,000 
1,173,047 
1,880,568 
12,395,184 
1,384,037 





295.88 
216.90 


gures for 


5Public stockyards. 
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SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 6, 1924—Prime 
crude easy at 8%c, Valley points. Mills 
generally expecting 9c offerings 
light; refined active. Thirty-six per cent 
meal, $37.40; 41 per cent meal, $40.00; 43 
per cent meal, $42.50; loose hulls, $11.00: 
sacked hulls, $14.25 per ton, delivered New 
Orleans. 


soon; 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 6, 1924—Crude 
selling today at 8'%c, Valley. Forty-one 
per cent meal selling $38.00 per ton, Mem- 
phis. Loose hulls $9.00, Memphis; picking 
and gining progressing at a rapid rate. 


—— 


CHEMICALS AND SOAP SUPPLIES, 
(Special Report to The National Provisioner) 
New York, Nov. 4, 1924.—Latest quota- 

tions on chemicals and soapmakers’ 

plies: 


sup- 
Seventy-six per cent soda, $3.75@3.91 
per cwt.; 98% powdered caustic soda, $4.16 
@4.45 per cwt.; 58% carbonate of soda, 
$2.04@2.10 per cwt. 

Clarified palm oil in casks of 2,000 Ibs., 
10c Ib.; olive oil foots, 94@934c Ib.; East 
India Cochin cocoanut oil, 15@15%c Ib.; 
Cochin grade coocanut oil, domuaie. 12%c 
lb.; Ceylon grade cocoanut oil, 1134c 1 

Prime summer yellow cottonseed oil, 
124%4@12%c lb; soya bean oil, 14%c Ib; 
red oil, 10@10%c Ib. 

Extra tallow, f. o. b. seller’s plant, 91%4c 
lb.; dynamite glycerine, nominal‘18%c Ib.; 
saponified glycerine, nominal 13Y%@13%e 


lb.; crude soap glycerine, nominal, 12%c 
lb.; chemically pure glycerine, nominal, 


18'’4@19c lb.; prime packers’ grease, nomi- 
nal 83%%@8%%c Ib 


ee 
EXPORTS OF PROVISIONS. 


Exports of provisions from Atlantic and Gulf ports 
for the week ending November 1, 1924, with com- 
parisens: 


PORK, BBLS. 


From 
Week Nov. 1, 1923 





























Week 
ended Noy. ended Noy. to Nov. 
1, 1924. 3, 1923. 1, 1924. 
United Kingdom... 150 25 3,410 
ee ae iy 730 20,380 
So. & Cent. Amer. ow : 20 
West Indies * 90 16,381 
B. N. A. Colonies. wre 25 
ME No wewe en sks 240 755 40,216 
BACON AND HAMS, LBS. 
United Kingdom. 14,844,000 509,387,060 
Comtiment: 2.2.0. 6,738,300 “ 
av ace, A, . Sasassee bse ¥enns 
TEE SU css.s 2 =|) CI = sweae uss 
B. N. A. Colonies. “ SEN, | Sem buwee 
Other countries ... De . Soeenews 
| Ae ee a 14,411,750 21,628,300 8,413,535 
LARD, LBS. 
United Kingdom... 4,175,175 3,144,500 733,864 
Continent ........ 1,878,509 4,855,625 272,517 
Renee Sieh? AMAR: 7 secs. . 2 ens anne 834,808 
West Indies ...... tb a re 5,448,048 
B. DE AMMONOORS.sckeescs  <oo ssaue 123,700 
Other countries ee ere 585,291 
ere 9,075,992 8,000,125 831,998,228 
RECAPITULATION OF THE WEEK’S BXPORTS. 
Pork, Bacon and 
From— bbls. hams, Ibs. Lard Ibs. 
SR ssc bbe sk saene 150 = 4,394,750 5,757,997 
Rs cack sewn g 86 hea wine 75,000 1,250,000 
oe ES eee ee ee ee 28,000 
Vy Pee er er 3,000 
eS rr rr ee ee 
SEES Se ee ey 9,939,000 
EE WI, 59 hs cin es ses 240 14,411.750 
Previous week .......... 715 12,089,000 
RIES 6 ss 00's 6.0 va 1,230 12,714,500 
Gor. week; 1928;........<. 755 21,628,300 ry 3000 125 


Comparative summary of aggregate exports in lbs. 


from Noy. 1, 1923, to Nov. 1, 1924, 
1923-1924. 1922-1923. Decrease. 
Pork, eee 8,043,200 11,179,800 3,136,600 


3acon & Hams, Ibs. 778, 413,535 845,880,004 67,466,469 
831 "998,228 872,640,880 40,642,658 


Lard, Ibs. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association 


Market Weaker—Trake Moderately Active 
—Cash Trade Fair—Seed Crude Weak- 
er—Sentiment Bearish. 

The cottonseed oil future market on the 
Produce Exchange the past week was 
moderately active and somewhat easier 
under the influence of hedging pressure, 
limited support, with a weaker tone in 
raw material and with the heaviness in the 
lard market. Sentiment was more or less 
mixed but on the whole, a more general 
attitude developed towards lower levels. 
This was partly due to the constant pres- 
sure on the market from influential sources 
and due in part to the limited speculative 
support. 

Refiners brokers sold November mod- 
erately and were persistent sellers of the 
May delivery, forcing the latter to a new 
low level for the season, apparently hedg- 
ing seed and crude purchases. While a 
scattered local and commission house de- 
mand absorbed the offerings on the breaks, 
the demand for futures appeared to dry up 
on the bulges, while offerings on the up- 
turn showed a tendency to increase. 

Price Decline Very Orderly. 

The decline was very orderly amounting 

to a few points daily, and was brought 


and the Mississippi Cottonseed Crushers’ 


about without disturbing a large long in- 
terest. Some stop loss orders were un- 
covered but no important liquidation was 
noticeable. Some of the larger profes- 
sional longs who became uneasy over the 
situation in the nearbys were rather good 
sellers of the distant months, apparently 
in the way of hedging November holdings. 

The seed market toward the end of last 
week developed weakness, under freer of- 
ferings, the southeast and Valley declining 
to a basis of about $40 delivered while 
Texas seed was down to $36, delivered. 
At the same time, crude oil offerings were 
freer, and the refiners were inclined to back 
away, resulting in easier crude prices, the 
southeast getting down to 8%c sales, the 
Valley to 8Y%4@85%c, while Tex&ts was 
quoted at 8%@8Mc. 

The election results were optimistically 
received by the trade, but failed to have 
any important influence on prices. This 
was partly due to the weaker situation in 
the south, and to the persistent weakness 
in nearby lard, which tended to check 
speculative support. At the same time, 
some of the trade leaders felt that with 
stocks of seed and crude at the south 
steadily increasing, the load was getting 
heavy, and was, to some extent, in weak 
hands. 

Longs Somewhat Disturbed. 

The fact that one of the leading com- 
pounders failed to be a heavy buyer of 
crude in the south over the election holi- 


Association, the Georgia Cottonseed Crushers’ 
Association. 


days, as they had been for the past two 
vears, tended to disturb the longs to some 
extent, and to increase the belief held by 
some that the large consumers were not 
friendly to the market at present, feeling 
that the larger production has still to be 
felt in the way of hedging, by the mar- 
ket. 

Cash demand for oil for the past week 
has been spasmodic. Some days the de- 
mand was very good, and other days was 
conspicuous by its absence. On the whole, 
since the heavy October buying let up, 
trade has been only fair, and naturally, 
with any sharp let-up in consuming trade, 
oil is bound to back up for a time. 

In a general way, the situation in cot- 
ton oil showed no change during the week, 
excepting for the slightly lower levels, 
and the freer movement of raw materials 
in the south. Commission houses, espe- 
cially those with Texas connections, have 
been large buyers of May, partly in the 
way of buying against crude sales, but all 
more or less of a speculative character. 


Absorbing Hedging Pressure. 

This buying has tended to absorb the 
hedging pressure without the latter hav- 
ing undue effect upon the market, but it 
is, nevertheless, placing a steadily increas- 
ing load upon the speculator, which may, 
sooner or later, get top-heavy. The large 
western long interest again did little or 
nothing, and continued the looking-on 
policy. There was some intimation of this 
interest becoming uneasy over the draggy 
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tendency of the market, and should this 
large load be liquidated, it might have 
a vital influence in depressing values at 
this time. 

However, some of those in a position to 
know claim that the west will not liquidate 
their line, but will await a lower level to 
average their holdings, and will attempt 
to bull the market after the turn of the 
year. 

The lard stocks at Chicago during Oc- 
tober decreased 38,473,000 Ibs. but this de- 
crease had apparently been discounted, as 
evidenced by the action of the lard mar- 
ket, and the present total stocks totals 
about 11,714,000 Ibs. against 50,188,000 a 
month ago and 12,306,000 last year. 

The lard stock statement was construed 
both ways, some feeling that it was bull- 
ish because of the light supplies, and 
others that it was bearish because, with 
light stocks, there was nothing for the 
packer to support the market on. 

Position of Edible Greases Strong. 

The world’s position of edible greases 
is unquestionably a strong one. Cotton oil 
continues one of the cheapest edible fats 
in the world but it is a cheap fat which is 
plentiful at the moment, and until a fair 
proportion of the crop is consumed, there 
is likely to be pressure of the oil on the 
market. After the turn of the year, when 
a fair amount of oil has been disposed of, 
and particularly should the world’s edible 
fat position continue as it is at present, 
there is every reason for one to look op- 
timistically on the future, as far as oil 
values are concerned. 

Should the world’s fat position weaken, 
however, which does not seem likely, with 
the ,outlook for lard production, it is 
doubtful whether or not a bull market will 
be witnessed in cotton oil until the latter 
part of the season, is the forecast of some 
of the pit operators. 

COTTONSEED OIL—Market transac- 
tions— 

Thursday, October 30, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


any keen ee eee 1055 : 1060 
UN wc cuckieud 900 1033 1029 1036 a 1040 
SN ee 400 1035 1032 1041 a 1044 
OS ae ey es 4 ae ..- 1045 a 1055 
ee eae! 3700 1060 1046 1058 a 1060 
a 1060 a 1070 
SS ey . 6400 1072 1059 1072 a 1073 
June .... 1075 a 1085 


Total sales, ‘including switches, 13,200 P. 
Crude S. E. 834@8%c. 





THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Friday, ~— 31, 1924. 


ge— —Closing— 
Sales. Hien. ‘lew. Bid. Asked. 


PSE os oa wins Tee. 
MOU cote mets. 300 1060 1055 1057 a 1059 
Dec. ......... 600 1045 1034 1034 a 1036 
EN a ete 1000 1047 1035 1034 a 1037 
RESIS cone ep Sak eee 1035 a 1055 
ERS ccisscn ea 4200 1063 1051 1051 a 1052 
S| tes 1053 a 1065 
J 2900 1073 1065 1065 a 1066 
SESE earn pe eae nice oer en ae 1060 a 1080 

bora ae including switches, 10,400 P. 
Crude S. E. 8%c Sales. 


Saturday, November 1, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NS Geena ae eee Oy ee 
LE See eae 100 1055 1055 1052 a 1053 
[SS Sap eee 600 1033 1025 1023 a 1025 
Jan. ......... 2000 1035 1027 1028 a 1029 
0 RR Rae Ses he 1030 a 1040 
Mar: :.....<..55-2eee 1050 1040 1040 a 1041 
Ce Le 1040 a 1052 
Mee. cnckesns 7100 1063 1052 1053 a 1054 
TONY 5 ioc 2 1055 a 1070 


Total sales, saiaiiallieaee ontiahiens 12,400 P. 
Crude S. E. 8¥%c nom. 
Monday, November 3, 1924. 


—Range— —Closing— 
Sales. High. » an Bid. Asked. 


OS eo fae ay ee eee RED a; 4. 
RN 2 nc nh os hata Sek aeRe 1045 a 1055 
Dec. ......... 3200 1030 1019 1029 a 1030 
SRR conskacee 4200 1035 1023 1034 a 1035 
SR eeeee 1036 a 1045 
BRM Soin ates 3900 1048 1038 nd a 1050 
ees o56+5 > » a 1060 
BEMIS. 3 251.046 6300 1062 1052 1061 a 1063 
SD ob coe euw .. «oe» 1063 a 1075 


Total sales, including switches, 19,000 P. 
Crude S. E. 85%@8%c 


Tuesday, November 4, 1924. 
Holiday—No Market. 
‘Wednesday, eer 5, 1924. 


ge— —Closing— 
Sales. High” a. Bid. Asked. 

Mining «occ cul Se aes eoeeines sae ee 
0. eee 400 1040 1035 1035 a 1038 
US ee eee 1000 1020 1016 1018 a 1020 
Jan. ......... 2200 1027 1022 1025 a 1026 
11S SaaS are es 1030 a 1045 
1 ee 5400 1043 1035 1034 a 1036 
er err ere eS 
RS oe ae sas 9300 1054 1046 1049 a 1050 
1S Sees 1050 a 1070 


Total_ tne ‘iasitinihinte siattelaias 18,900 P. 
Crude S. E. 8%c Sales. 


November 8, 1924, 


Thursday, wate 6, 1924. 


nge— -—Closing— ° 

Sales. Hick. Low. Bid. Asked. 
EN i aur CoO, aca oan teas 104G a: ..c8 
November ....:... 1040 1030 1038 a 1049 
December ........ 1021 1016 1020 a 102] 
ee ET oe 1023 1018 1023 a 1024 
Peermary .. cies ose A A ee 
SEES coda hs ss sk 1040 1032 1036 a 1037 
ESR ee pee .... 1040 a 1050 
OS ene 1053 1046 1051 a 1052 
DMM iss ae kek eee ee ase 1054 a 1070 








SEE PAGE 39 FOR LATER MARKETS. 
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Tankage Blood 
Liquid Stick Bones 
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Let Me Sell Your By-Products 
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Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


Port Ivory, N 


Macon, Ga. 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoRYDALE, sa 


Refineries Kanan City, Kai. CINCINNATI, OHIO 


DALLAS, 
Hamittox, CANADA 










White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


General Offices: 


Cable Address: “Procter” 














COCOANUT OIL—A very firm market 
continued in cocoanut oil, with a rather 
good consuming inquiry in the market, 
but nevertheless, general reports indicated 
that buyers were in the main bidding 
slightly ‘below the market. The develop- 
ments in tallow are being watched very 
closely, but offerings of cocoanut oil are 
limited and firmly held, and these is no 
pressure of nearby or future shipment on 
the market. At New York Ceylon, bbls., 
quoted at 11%c, edible 1334@14c; Cochin, 
bbls., 12%4c—Ceylon, tanks N. Y., 104%@ 
101%4c—tanks coast 94@93c. 

SOYA BEAN OIL—A scarcity of this 
oil continues to feature the market and 
with offerings light, the undertone remains 
strong. In most quarters it is said that 
supplies are practically cleaned up. At 
New York crude in barrels was quoted 
at 13@13%c, tanks New York 11%c; tanks 
Pacific coast llc; edible, bbls. New York 
14@14%c. 

CORN OIL—A slightly easier under- 
tone developed in this market, following 
the trend in crude cotton oil, although 
pressure on the market was limited. De- 
mand for crude corn oil was less active, 
but refined oil was again in rather fair 
demand. At New York crude in barrels 
was quoted at 13@13%c—refined barrels 
13%4@14c—cases $13.38, while crude oil 
was offered, f.o.b. mills at 934c with re- 
ports of offers at 95Kc. 

PEANUT OIL—The market continued 
a nominal affair, and little or no interest 
was in evidence in eastern quarters. 

PALM OIL—The market continued 
quite strong, but on the whole was more 
or less nominal. Strength in foreign of- 
ferings made for lack of pressure, as did 
the small supplies, but buyers were hold- 
ing off, owing to the easier tone in tal- 
lows. At New York Lagos spot was quot- 
ed at 934c, Niger spot 83%,@9c. Lagos ie 
Nov. tins: shipment from Africa 9%@914c 
Niger, nearby, 8%c. 

PALM KERNEIj OIL—The market 
was rather quiet but very steady with lim- 
ited available supplies; imported New 
York quoted 101%4@103,c. 

SESAME OIL—The spot supplies of 
this oil appear to have been taken. care 
of, and the undertone is decidedly better, 
with limited offerings and a fairly good 
consumers’ inquiry. Spot oil New York 
was quoted at 134%4@14c, while offerings 
for prompt shipment are limited and quot- 
ed at 1334@14c, New York. Sales were 
reported for shipment after the turn of 
the year at 13c New York. 

COTTONSEED OIL — Demand has 
been very good, and while not as large 
as during October, remains fairly active, 
making for steadiness in the spot market. 
Offerings, however, are increasing, as in- 
terior stocks are becoming larger. At 
New York refined bbls. quoted 13@13%c, 
but P.S.Y. in store available at 11%c. 
Southeast and Valley crude 85%@8%Kc; 
Texas 8%c. 


——o—_—— 
VEGETABLE OIL IMPORTS. 


Imports of cocoanut oil into the United 
States during August, 1924, totaled 22,800,- 
127 lbs., according to the U. S. Depart- 
ment of Commerce. This entire amount 
came from the Philippine Islands. A total 
of 203,235 Ibs. of peanut oil was imported 
during the same month, principally from 
Hongkong. 
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CANNED MEATS EXPORTS. 


Domestic exports of canned meats for 
Septemocer, 1924, totaled 1,261,361 Ibs., 
compared to 1,166,547 Ibs. in September, 
1923. “or the nine months ending with 


September, 1924, exports of canned meats 
totaled 12,633,898 Ibs., against 12,023,993 
lbs. the same period last year, according 
to the U. S. Department of Commerce. 

Exports of canned beef during Septem- 
ber, 1924, totaled 150,822 lbs., while 132,- 
158 lbs. were exported in September, 1923. 
For the nine months ended September, 
1924, 1,244,475 lbs. of canned beef were 
exported, compared to 1,449,899 Ibs. the 
same period in» 1923. 

Canned sausage exports for September, 
1624, amounted to 333,275 lbs., against 
96,192 Ibs. last year. For the first nine 
months of 1924, 2,750,182 lbs. of canned 


sausage were exported, compared to 2,- 
041,595 lbs. the same period last year. 
—@o—- 


NEW YORK MEAT SUPPLIES. 


Reccipts of western dressed meats and 
local slauehter under federal insnection 
for New York City, N. Y., are officially 
reported for the week ending November 1, 
1924, with comparisons, as follows: 


Week Cor. 

ending Previous week 

Western dressed meats: Novy. 1. week. 1923. 

Steers, carcasses .... 8,698 8,2314%4 7,692 
Cows, carcasses ..... 1,446% 1,318 926 
Bulls, carcasses ..... 260 374 240 
Veal, carcasses ..... 12,713 13,640 12,747 
Hogs and pigs........ 25 10 8.674 
Lambs, carcasses ....21.857 27.181 19,390 
Mutton, carcasses ... 3,821 5,704 5.890 
Meet cute, Ts 6000025 80. 349,236 162,001 


04: 
Pork cuts, Ibs....1,334,976 
Iocal slaughters: 


940,679 1,312,422 





Cattle ... -. 11,714 8,934 10,548 
Calves .. . 13.010 11,873 12,560 
Hogs .. 30,179 58,820 58.509 
BMBOD . occ ccscecess epee 56,143 48,975 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
November 1, 1924: 


Week Cor. 
ending Previous week 
Western dressed meats: Nov. 1 week 1923. 
Steers, carcasses ..... 2,6 2,874 2,923 
Cows, carcasses ...... 674 858 628 
Bulls, careasses ...... 300 234 302 
Veals, carcasses ...... 1,508 1,925 1,603 
Lambs, carcasses .... 7,283 10,771 5,355 
Mutton, carcasses .... 865, 1,641 1,738 
ee ee 372,715 409.646 
Local slaughters: 
RS ARS ee Oe 2,485 2,229 2,217 
Pore er eer rey 2,482 1,973 2.282 
PO vccehnnwkeeeusows 20,286 21,884 23,726 
rer are 7.618 6.920 5,365 
—_g@——_ 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats ane 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
November 1, 1924, with comparisons: 





Week Cor. 

ending Previous week 

Western dressed meats: Nov. 1 week, 1923. 
Steers, carcusses ..... 2,520 2,383 3,141 
Cows, carcasses ...... 2,174 2,119 1,506 
Bulls, carcasses ...... 58 44 42 
Veals, carcasses ..... 1,299 1.418 1,044 
Lambs, carcasses .... 15,234 17,798 12,327 
Mutton. carcasses ..... 505 213 368 
POE; POM ois oa ices eta 640,515 51,402 172,430 

Local slaughters: 

Cattle .. 55.0) 2,135 2,765 
2,27 2,212 
- 13,209 22,156 
PROD -vspteana-sa.9 0 oe 7,513 5,966 6,760 


NEW YORK LIVESTOCK. 


Receipts for week ending Saturday, 
November 1, 1924, are as follows: 


Cattle. Calves. Hogs. Sheep. 


Jersey City. .....ccsscce 6,935 9,229 12,001 33,220 
MW NOK eavs ca vuase 1,676 2,308 18,4387 2,610 
Central Union ......... 3,800 1,281 573 21,571 


Ute): .  siecnseasdenss 12,411 12,818 31,011 57.401 
Previous week ......... 9,435 12,067 34,159 
Two weeks ago........ 8,022 11,224 33,060 
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ure up to expectations. 









of your inquiry. 


LARD 











uicker Journe 
to the Pinty Shelf : 


product that is easily sold moves with the greatest brisk- 
ness, and in greatest volume. Easily sold merchandise 
calls for quality not alone in itself but in the container as 
well. And that is where Wheeling Lard Pails and Cans meas- 


No matter what your needs there are Wheeling pails and cans 
to serve you properly —lithographed with your own name in 
attractive design and colors, Plain Lacquered or Painted and 
Stencilled, as well as Plain Tin. 


If you do not use them there is every reason for you to con- 
sider them now. Prices will be promptly submitted on receipt 


Wheeling 
and CANS 














PAILS 








e/ Oil 











Wheeling 


CORRUGATING CO, 


CAN DIVISION 
Wheeling, W. Va. 














to Henry Jay: 


about 0.7 grammes per kilo. 


kilo of ash.” 


stituent of many plants.” 


Chicago 


BORIC ACID 


A natural ingredient of many fruits and vegetables 
The distribution of Boric Acid in Nature is comparatively unlimited. According 


“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 


“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 
“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 


Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 
NEW YORK 


Wilmington, Calif. 














Classified Ads bring quick results! 
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RECEIPTS AT CENTERS. 







































SATURDAY, NOVEMBER 1, 1924 
’Tis said of Cattle. Hogs. — sheep, 
OS oa Ea ae kb bacice ee 1,000 2 
MNO 5 05'< vs oavccbskan 1,000 2 
RENE aS uu 00:6 0s dean nes 100 "700 
A an 200 200 
oo SS See meee ee 100 500 
RMD o's. 09 ssi si sigcip si-4-08 200 2,000 
a re 800 2'000 
Oklahoma City 300 i. 
oS ese 1,000 - 
OEE nee. sue 
EY La keh x5 .SiWieais eo hee e 600 00 
Touisville . 200 = 
Wichita 1a 100 Be 
mitemamolis.§ ........scccces 200 00 
Ree ee 300 Fs 
EE nav casweb yaeesds 400 200 
EE Sica y oa Wrage SOx 200 600 
ESO EAI 400 2,200 
Nashville, Tenn. ... os ae Le. 
POBOMOD: oc cece cccce 300 200 
MONDAY, NOVEMBER 3, 1924. 
“T hd ORIN? oasis nw kcs shames 23,000 46,000 20 
hey do their F Se ME occ cs'senneeen 21,000 6,500 4 
° ” J Ea .-- 9,000 5,000 8,500 
job well. St: louls ....... 11110:500 105000 1500 
St. Joseph TT Terr 4,000 3,000 
RD NIN aoc b's w'w'os 0 5 & cles ( 5,500 2, 
ET ah ccna e 12,500 19,000 11.000 
Oklahoma City ............ 2,400 i Ae 
ee rae 5,500 1,000 300 
MD 6 vickbisecence 600 800 100 
eee to s5'5 60k cui ak 6,200 700 1,600 
0 EE eae 2,000 2 
ar ee bs 5 4:0'5 alvn.0 018 '5.5:6.0 6 oS 1,800 100 
“World's Indianapolis 5,000 2 
Medel Kalamazoo Vegetable Parchment Co. Pittsburgh 6.000 2.000 
ae Kalamazoo, Michigan, U. S: A. Cincinnati . 5, 700 
Paper Mill Ruffalo ... 12,000 9,000 
Cleveland 5,000 3,000 
Nashville, 1,500 Te 
BO nis's's'ey Snead gene ee 2,000 3. 
The home of Quality food-wrapping Papers er ™ - 
TUESDAY, NOVEMBER 4, 1924. 
Chicago 


y Sasa ne 2, 24,000 8,000 
Patented ae 2.000 ae 
Wire Sausage Form | 2": am Be 



















1,500 
St. Joseph 3.000 2,000 
is manufactured under the Koch Patent, and we hereby 3 Sa 1 = 1,000 
warn all manufacturers and users of infringements that Okiaboms 2 ee eae "400 o 
they will be vigorously prosecuted. Fort (Worth .............. 2,2 1930p. ° face 
3 i Re Se : 4,500 300 
Note the Simple Hinge SNE ct sesso aso oo aan 600 2.600 
An outstanding feature of the KOCH FORM is the sim- Louisville ae 700 300 
plicity of the Sanitary Hinge and Locking Device. Wichita .. a nee 
Closely-woven or assembled hinges or fastening loops SNINIR 55 sve chs <5 6.000 100 
are sure to collect sausage meat and other foreign Pittsburgh ................ L 1 500 300 
matter. This results in condemnations, no a cece ee eessccces = a - 
VERY LOW PRICES Waeeail 3.5 235.52...c..5. O00 2/000 1,500 
° . * * Nashville, Tenn. .......... 100 ee 
Owing to immensely increased production we MI «Ay acc ocss ence 800 2,100,000 
have been able to establish VERY LOW PRICES 
which will place these ORIGINAL KOCH FORMS WEDNESDAY, NOVEMBER 5, 1924. 
within the reach of EVERY SAUSAGE MAKER. lial hens) santa: ae 
* seer e coer voLEER eer ret |. , ai, . 
Syuare: ee Beend: Caylee: any: cies: et mek Kansas City 222/227222212 2'000 71000-2500 
Manufactured only by SED ces aleser estos swale 7,000 4,000 3,500 
mene ’ NMED o 5.5.65 aw asked 2 6,500 11,000 a 
Ce ey 3,000 4,000 3,000 
Western Butchers Supply Co. DiS 7 eee: 4.000 7.000 3.000 
° NS rin nied Ks v's Grout 2,500 11,00: 2.5 
156 Fourth St. San Francisco, Cal. Oklahoma Gity 22) TTT: 1.100 700) pace 
WG WUE occ wvnnccce DADO 1,000 300 
FOR SALE BY LEADING BUTCHERS’ SUPPLY HOUSES Milwaukee 4.000 200 
CO {eee F 500 14,200 
Louisville 1,500 2 
EE 8 is Bie ass \e.ecwk ave 500 Sen? - 4am 
0 are ee 1,200 10,000 200 
I a5 Gite ai ass we 6 100 38.500 500 
SE CES bie os backs © 700 5,000 00 
SNE Sad iis vc n'S ab sain 200 2.500 1,800 
SN i ws spac ewa'yees 500 3.000 3,000 
TE an 100 pe yee 
Ge ee 200 2.400 2,000 
THURSDAY, NOVEMBER 6, 1924 
NED 5 soe Coe vb ssi wee se 42,000 18.000 
Kansas City oo Oe 7,000 3. 
SR 5554 a's hs o- 050 97s via oe ‘ 4,000 3,500 
EMD a5 ora 6 565.56 isa 12,000 1,500 
OO ee BE 4,900 3,000 
PENIS «c's. 5. sis np <0 be 2; 4,000 1,000 
e PTs bic pein ses eets'es f 10,500 3,8 
Oklahoma City Too  seeen 
oro wa Ss Fort Worth ......2000020. ; 700 100 
NSRP ee err renee § 3,000 300 
CIS cats leona w Cased om aes 2,150 1,400 21,300 
if Indianapolis 1,200 .- = 
0 ee a are 3. 5 
. you wes Cincinnati ais . 900 7,000 1.100 
NE os ob he Wile ie Se Zao GLa 100 2,600 15) 
e : NN od Sore So ae ones 400 4,000 3,000 
DA Y Meat ers FRIDAY, NOVEMBER 7, 1924. 
Cattle. Hogs. Sheep. 
i ‘ ON ree eee 6.000 37,000 13,000 
Good sausage and mince meat depend rf f ers eee os yond 7000 2'500 
on & eens sehen. wane: TE ; 4 RS oes 7.500 —*5,000 
ness with which they are mixed. Mont SADA CO \ } “1, aie MER 500 © 14.000 ~——«*1,000 
products of better flavor because of od. WA aN \ Seema. ore eeeresens 300 5 000 3/000 
proper blending are assured by using ee ite ; 1000 
these machines, Leakage and waste “pag, an lane 1,000 
in your plant are eliminated. And Oklahoma City "? “as 
what is more the DAY Mixers are en ee eee 2,500 = 
built to give long and efficient service MEN So cic naw oo sin 5 800 
with low upkeep. Mixers built more Pittsburgh CT aI RSS A 5.500 
than 20 years ago are still in service. — Eitisednyse pons sae 3000 
‘evelanc es 
SEVEN SIZES—80 Ibs. to 1,000 Ibs. 


Write for Details and Prices. 


THE J. H. DAY €O., Cincinnati, Ohio 


Offices in Principal Cities. 





How must tierces for pickled meats be 
made to comply with trade regulations? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products firmer the latter part of 
the week, helped by grain strength, better 
tone abroad and firmer hog markets, to- 
gether with less liquidation. But hog re- 
ceipts were liberal and foreign demand 


limited. 
Cottonseed Oil. 

Cotton oil firmer at close of week with 
lard and the export sales of 2,000 barrels 
of cotton oil to Holland, which practically 
cleancd up local stocks. Commission 
houses are persistent buyers and refiners 
are steady sellers against crude purchases. 
Domestic cash trade fairly good. South- 
east nd ‘Temns crude sold at 83c, usually 
8c offered freely. Reported sales to Hol- 
land for quick shipment due to fears of 
that country placing import duty on for- 
eign oils the first of the year. 


Quotations on cottonseed oil at Friday 
noon, were November, $10.41@10.80; De- 
cember, $10.35@10.40; January, $10.35@ 
10.40; February, $10.40@10.48; March, 
$10.47@10.49; April, $10.50@10.60; May, 
$10.62@10.64; June, $10.65@10.75. 

Tallow. 

Tallow, extra, 9'%4c. 

Oleo Oil and Stearine. 

Stearine, oleo, 13c. 


FRIDAY’S GENERAL MARKETS. 

New York, ‘Nov. 7, 1924.—Spot lard at 
New York, —— western, $15.30@15.40; 
middle western, $15.15@15.25; city, 15.12%; 
refined, continent, $17.00; South American, 
$17.75; Brazil kegs, $18:75; compound, 
$12.75(@13.00. 

Liverpool Provision Markets. 

Liverpool, Nov. 7, 1924.—(By Cable)— 
Quotations today: Shoulders, square, 
88s; picnics, 70s, hams, long cut, none; 
hams, American cut, 98s; bacon, Cumber- 
land, 98s; bacon short backs, 102s; bellies, 
clear, 99s; Wiltshires, 97s; Canadian, 100s; 
spot lard, 84s 6d. 

Hull Oil Market. 

Hull, England, Nov. 7, 1924. — (By 
Cable.)—Refined cottonseed oil 49s 6d; 
crude cottonseed oil, 46s. 

a 

ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Nov. 7, 1924, show 
exports from the country were as follows: 
To England 77,223 quarters; to the con- 
tinent, 71,235 quarters; to other ports, 
none. 

Exports for the previous week were as 
follows: To England, 78,305 quarters; to 
the continent, 130,807 quarters; to other 


ports, none. 
o 


pee Veen 
OCTOBER MEAT SUPPLIES. 
Receipts of livestock at eight leading 
centers during October, 1924, with: com- 
parisons, were as follows: 











a Calves. Hogs. Sheep. 
Chicago 3 391 69,693 668,229 472, 973 
St. s 74 379,018 5 
Kansas 339. 467 265,650 380 
Om: ahs 1 211, 073 176,838 254,016 
Sioux City ... 91,822 7,15. ie 1 36 50,962 
St. Joseph ... 74,120 17. 906 99,502 
a | GE 108,591 3 
i een 38,579 
T'l., Oct., °24 1,329,458 289,688 2 227 559 
T’l., Oct. ’23 1,375,391 301,764 2 "67: 3, 305 "536, 335 


Receipts at eight leading centers fee the 
first ten months of 1924, with compari- 
sons, are officially reported as follows: 
= Cattle. Calves. Hogs. Sheep. 
Chicago ......2,552,738 666,611 7,945,210 3,463,969 
St. Louis .... 888,500 298,111 3,776,047 f 
Kansas City ..2,028,116 469,298 2,346,789 1,396,616 
OMADA) s0564'% 1,503,583 87,644 3,309,884 2'511,318 
Sioux City 673,284 30,978 3,016,316  '211,354 
St. Joseph ... 508,088 98,672 1,730,653 947.566 





St Pan .s... 602,853 441,461 2,808,217 341,239 
WACKER... 50's 239,618 56,227 


611,600 76,159 











Total, 10 mo., 
"2 "9, 046,775 2,114,002 25,544,216 9,381,326 
Total, “0° mo. ba 
ap -s4dagndee 9,197,995 1,644,483 25,880,105 9,448,543 








Slaughters at seven points for October, 
1924, with comparisons, are officially re- 
ported as follows: 





Cattle. Calves. Hogs. Sheep. 
Cliicago:....... 219,820 638,142 492,680 
Kansas City .. 147,057 44,677 171,883 
Omaena::....22 90,097 10,447 147,408 
Sioux City .. 28, O48 6,134 138,646 


St. Joseph 11,095 1 16, 848 


ae 62. 944 
Wichita ...... 4 445 
hh. O6t.,. °S6 628,783 





T.,. Oot.,..°28 638,685 


Slaughters at five leading centers for 
the first ten months of 1924, with com- 
parisons, are officially reported as follows: 





Cattle. Calves. Hogs. _, Sheep. 
Chicago ...... 1,711,760 2,334, 1 56 
Kansas City . 936,025 92 
Omaha ........ $77,204 a; 366, 101 
Sioux City ... 298,070 2¢ 2 “ 129,720 
St. Joseph ... 316,130 76,832 L 191, 636 698.573 





Total, 10 mo., 
"Be csiceviws 4,139,279 1,115,383 


Total, 10 mo., 
eee 4,149,879 1,059,469 13,950,171 5,871,789 


eee 
CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at the 
close of business on October 31, 1924, are 
reported by the Chicago Board of Trade 
as follows: 


= 


9 12,752,882 5,456,149 


Oct. 31, Sept. 30, Oct 31, 


1924. 1924, 1923. 
Mess pork, made since 
Oot. 1, °24, Dris:.. 122 405 
— pork, made Oct. 
» *23 to Oct. 1, ’24 148 rey 1,888 
Other kinds of bar- 
reled pork, bris.... 11,108 23,243 16,606 


*P. S. lard, made since 
Oct. 1, 1924, lbs.... 
Pr. S. lard, made Oct. 
1, °285 tO eee 2, PSS: OS BUC QO © wa cece 7,569,164 
I’. S. lard, made pre- 

VAGUE CNP Otte Le AOMR. vinteess Loew saea seseisiee 
Other kinds of lard.. 3,647,826 5,571,864 2,944,945 
Short rib sides, made 

since Oct. 1, 1924, 

924 


2,800,643 44,615,721 1,991.690 


Bee eieubiecunee © 606 e%e 2,239,497 83,400 
Short ribs sides, made 

previous to Oct. 1, 

ce eee SOOG0O vc cecic 316,627 
D. S. clear bellies, 

made since Oct. 1, 

ME caches sacathed.e-.4 3,816,057 20,995,173 17,195,864 

DPD. S. clear bellies, 

made previous to 

Got By Fee sex-<. 7,055,457 
PD. S. rib bellies, Ibs, 

made since Oct. 1, 

Vi” Lee ee 448,278 6,401,228 4,590,871 
D. S. rib “pellies, Ibs, 

made prev: ious to 

Oct. 1, 1924 reg | SN 
Extra short clear 

sides, made since 


Oct. 1, 1924, Ibs... 74,313 95,663 33,391 
Extra short clear 
sides, made previous 
to Oct. 1, 1924, Ibs. (A eens 120.594 
Short clear sides, lbs. 22,300 3,000 613.905 
Extra short rib sides 28,105 39,000 41,950 
Try salted short fat 
or a eo 813,176 2,848,011 1,748,873 
Drv salted shoulders, 
Reyer ee ee ee ee 44,680 76.776 64,218 
Sweet pickled 
i Serer rr eee re, 22 2,954, 007 31,856,061 21,593,305 


enna pickle< 
hams, Ibs ; 

Sweet pickled bellies, 
lbs 





19,789,346 18,090,358 21,221,937 
8,207,163 12,762,284 9,999,043 


Sweet pickled Calif. 
hams or picnics 3,924,989 9,595,782 5,409,998 
Sweet pickled Tos- 

ton shoulders, Ibs. 
Sweet pickled should- 

Co aS ae 231,157 204,118 287,935 
a= cuts of meats, 

Ib: € 5.C81L.611 9.464.896 
Total cut meats Ibs..73,675,616 110,288,557 92.771.807 


*In storage tanks and tierces. 


oe 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
» C. Zaun.) 

New York, November 5, 1924.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 24c;‘green hams, 
8-10 Ibs., 20c; 10-12 Ibs., 18%4c; 12-14 Ibs., 
18c; green picnics, 4-6 lbs., 15@16c; 6-8 
Ibs., 14%4c; green clear bellies, 6-8 Ibs., 
20c; 8-10 Ibs., 19%4c; 10-12 lbs., 18%4c; 12- 
14 Ibs., 18%4c; S. P. clear bellies, 6-8 lbs., 
17%4c; 8-10 lbs., 18%4c; 10-12 lbs., 18c; 12- 
14 lbs., 17%c; S. P. hams, 8-10 lbs., 18%4c; 
10-12 Ibs., 18c; 12-14 Ibs., 17%c; 18-20 Ibs., 
19¢c; dressed hogs, 15%c; city steam lard, 
15c: compound, 13@13%c c. 
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TRADE GLEANINGS. 

A new branch house is being considered 
by John Morrell & Co., Ottumwa, Ia., for 
Philadelphia, Pa. 

The Associated Packing Company, 803 
First avenue, Seattle, Wash., is about to 
enlarge its plant. 

The tankage plant of the Smith Reduc- 
tion Corporation, Norfolk, Va., 
cently destroyed by fire. 

The Tallahatchee Oil Mill Company has 
heen incorporated in Sumner, Miss., by 
J. A. May, W. L. May and others. 

The Sausage Manufacturing Company, 
2127 Penn avenue, Pittsburgh, Pa., con- 
templates the erection of a new plant. 


was re- 


The Atlanta Chemical Company, Atlanta, 
Ga., plans to rebuild its mixing plant in 
that city, which was burned recently with 
a loss of $30,000. 

The Summers Fertilizer Company, Bal- 
timore, Md., has purchased the plant of 
the Hubbard Fertilizer Company, Canton, 
Md., a suburb of Baltimore. 

The Fulton Market Wholesale Meat & 
Commission Merchants’ Association, Chi- 
cago, has changed its name to the Central 
Produce Market Association. 

A new retail meat market . has’ been 
added to the chain operated by the Rowley 
Packing Company, ‘Racine, Wis. The new 
market is located in Sheboygan, Wis. 

A new sausage factory has been started 
in Gold Hill, Ore., by W. H. Green. The 
trade name adopted by Mr. Green is 
“Oregon Mountain Breakfast Sausage.” 

The Terminal Oil Mill Company has 
been incorporated in Oklahoma City, 
Okla., with a capital stock of $50,000 by 
W. T. Scott, W. T. Newell and R. N. Ful- 
lerton. 

A new cotton oil mill is contemplated 
for Amarillo, Tex., to cost around $150,- 
000. The proposition is being backed by 
C. C. Littleton of Fort Worth, Tex., R. 
S. Allen and others. 

The Union Packing Company, 1510 
Western avenue, Seattle, Wash., plans to 
erect a branch house and wholesale mar- 
ket at 617 Dearborn street, Seattle, at a 
cost of around $10,000. 

The Kitsap Livestock & Packing Com- 
pany has been incorporated in Charles- 
ton, Wash., with a capital stock of $9,000 
by G. Parmenter, Frank Wright, Eva 
Rouse and C. P. McCormick. 

Contract has been let for erection of ad- 
ditions to the plant of the Rath Packin 
Company, Waterloo, Ia. and work will 
soon be under way. Plans were drawn by 
Henschien & McLaren, Chicago. 
will be around $85,000. 

Application has been made to the fed- 
eral district court for permission to sell 
the Altoona, Pa., plant of the Confeder- 
ated Home Abattoirs Corporation. This 
firm, with plants at Altoona, Pa., and else- 
where, went into bankruptcy. 


—@—- 


Do you know how to build your 
hide pack to avoid shrinkage and 
keep your hides in No. 1 condi- 
tion? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 


The cost 
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LIVE STOCK MARKETS 


CHICAGO. 
(Beported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Nov. 6, 1924. 

CATTLE--The general steer trade was 
erratic and uneven. Sharply reduced re- 
ceipts stimulated prices early in the week, 
but the upturn attracted too many heavy 
steers and these again flopped, 
sluggish and barely steady with 
earlier. 


closing 
a week 


Strength gathered by and 
highly finished handy steers was main- 
tained, top at $13.00, being highest of the 
year. Excessive price spreads between 
yearlings and comparable grades of heavy 
steers continued, usually amounting to 
$1.50@2.00. Few heavies exceeded $10.25, 
top resting at $10.85 which was obsolete 
on the late downturn. 

A flood of grassy and short fed heifers 
was excessively burdensome and prices de- 
clined 25@50c although better grades of 
fat cows, heavy heifers, canners and cut- 
ters finished 15@25c higher. 

A meager supply of bulls was sufficient 
for trade requirements. Vealers fluctuated 
finishing 25@50c lower. 

HOGS — Decreased marketings com- 
bined with extensive shipper buying, not 
only checked recent sweeping downward 
revisions, but allowed a general recovery. 
The readjustments of the last week also 
tended to narrow exceptionally wide 
spread in prices that prevailed recently, 
as lightweights and lower grades scored 
the greater upturns. 

Medium and heavy weight butchers were 
anywhere from 10c lower to 25c higher, 
with only best offerings showing the small 
loss. Lightweights and light lights ruled 
60@75c higher than last Thursday and 
packing sows registered 25@40c advances 
for the same period. Slaughter pigs 
scored 75c(@$1.50 gains. 

A top of $10.00 was paid today for 
choice weighty butchers, which was $2.50 
higher than a year ago. 

SHEEP—Considerably reduced supplies, 
both locally and at other market centers, 
together with more active shipper com- 
er caused a favorable reaction to fat 
lamb prices and values ballooned upwards 
50@75c from a week ago, and the $14.00 


yearlings 
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lamb was again in evidence. 
all sessions carried a strong undertone and 
early clearances were common. While 
very little of consequence was offered in 
fat sheep, demand was sufficiently broad 
to boost prices around 25c. 

Best fat native and “comeback” lambs 
reached the top of $14.25, with compara- 
tive frequency on the closing session, while 
the bulk found. outlet at $13. 50@14.00. 
Clipped offerings were more numerous 
this week at $11.00@12.25, while a spread 
of $10.50@11.50 took most of the yeariing 
wethers. 

Fat ewes, mostly natives brought $5.00 
(@7.00, with aged wethers upward to $8.00. 


Practically 


—o— 
ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics) 
E. St. Louis, Ill, Nov. 6, 1924. 


CATTLE—Despite lighter receipts this 
week, beef steers, light yearlings and 
heifers and stock steers sought a lower 
level. Compared with a week ago grass 
steers and heifers 50c lower; other steers, 
light yearlings and stocker steers 25c 
lower; cows and bologna bulls steady; 


November 8, 1924. 


canners shade higher; light vealers steady 
to 50c lower. 

Tops for week: Yearlings, $12.50; 
weighty steers, $9.85; mixed yearlings, 
$10.10. Bulks for week: Beef steers, $6.00 
@10.00; light yearlings, a 75@9.50; hei fers, 
$3. 50@7. 50; cows, $3.75@4.50; canners, 
$2. ers 193 bologna bulls, $3. 25@4.00 

HOGS—Very light receipts with rising 
prices featured hog trade during the cur- 
rent week. Declines today offset part of 
early week improvement but market is stil! 
50c@$1.00 above last Thursday, light 
lights and pigs showing most improve- 
ment. Good butcher hogs not over 50c 
higher with practical top today $10.05, one 
load making $10.25. 


Good medium weight and _ heavy 
butchers were very scarce and with z 
major percentage of light weights, bulk 


of hogs sold from $9.35@10.00; desirable 
140@160 Ib. selections $8.50@9.50; bulk 
good pigs $7.50@8.25; packing sows $8.50 
8.65. 

SHEEP—With sharply decreased re- 
ceipts here and elsewhere fat lambs and 
yearlings advanced 50@75c, practically re- 
storing all of last week’s loss. Top today 
was $13.75 to packers: bulk $13.50@13.75. 

Bulk wool lambs for week, $13.00@13.75; 
clipped lambs, $12.00; top clippers, $12.50, 
good yearling  wethers, .00; aged 
wethers, $8.00; best killing ewes, $6.00@ 
6.50. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Nov. 6 
1924, as reported to THE NaTIONAL PrRovISIONER by leased wire of the Bureau of Agri- 


cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 





TOP 
BULK OF SALES.. 
Hvy. wt. (250-350 Ibs. ), med.-ch. 








Med. wt. (200-250 Ibs.), med-ch....... 2 
Lt. wt. (160-200 Ibs.), com.-ch........ 7.85@ 9.65 
Lt. It. (130-160 Ibs.), com.-ch..... eee 6.75@ 8.75 
Packing hogs, —- cecccccccccces 8.80@ 9.00 
Packing hogs, rough............--.+-- 8.50@ 8.80 
Signtr. pigs (130 tbe. down), med. ch. 6.50@ 8.00 
Ay. cost and wt. Wed. (pigs excluded) 9.29-228 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 
Choice and prime ....... cccccceccce 9.75@13.00 
Good D 
STEERS (1,100 LBS. DOWN): 
Sy GN ED. coccncccecsseccecs 11.75@13.00 
DE ciaGoineessnessse5eeeess seewme 10.50@11.75 
BEND ccovecocescccocccecceceoses 6.85@10.50 
ecccccccoveccccccce ecccece 5.00@ 7.00 
Se RE NNER. o6oscocccenscceess 3.00@ 5.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 lbs. down)...... 9.25@12.35 
HEIFERS: 
Good-choice (850 Ibs. up)......... . 7.25@11.25 
Common-med. (all weights)......... 4.25@ 7.25 
oows: 
Good PERG Ui ckccnseceesnee ese 4.75@ 7.25 
Common and medium .............. 3.50@ 4.75 
Canner and cutter ........ oensscees ED Se 


ULLS: 
Good-ch. (beef yrigs. excluded)..... 





4.25@ 6.00 

Can.-med. (canner and bologna)..... 3.00@ 4.35 
CALVES: 

Mea.cn. (190 lbs. down)............ 8.50@10.00 

Cull-com. (190 Ibs. down) a 

Med.-ch. (190- 1 

Med.-ch. (260 Ibs. up) . 

Cull-com. (190 Ibs. up)............. 2.75@ 7.50 

Slaughter Sheep and Lambs: 

Lambs, med.-pr. (84 lbs. down)....... 13.00@14.35 
Lambs, cull-com. (all yen ny Seeeenen 9.75@13.00 
Yearling wethers, med.-prime......... 9.00@11.75 
Wethers, med.-pr. (2 yrs. old ona over) 5. 25@ 9.00 

, common to choice..... eevcccccs 4.25@ — 
Ewes, canner and cull.............++- a3 00@ 4.25 


KANSAS — OMAHA. 
$ 


E. 8T. LOUIS. 8T. PAUL. 


9.60 9.50 $10.25 9.20 

8.85@ 9.50 * 50@ 9.40 9.35@10.00 8.50@ 9.10 
9.25@ 9.60 9.00@ 9.50 9.75@10.25 8.90@ 9.20 
9.15@ 9.60 8.75@ 9.50 9.60@10.25 8.85@ 9.20 
8.40@ 9.45 7.75@ 9.35 en | 9.90 8.25@ 9.15 
6.75@ 9.00 7.00@ 8.75 7.50@ 9.50 7.25@ 9.00 
8.50@ 8.75 8.55@ 8.70 8.50@ 8.75 8.50@ 8.75 
8.25@ 8.50 8.25@ 8.55 8.00@ 8.50 8.25@ 8.50 
6.00@ 7.50 .......... 7.00@ 8.25 6.00@ 7.25 
9.21-229 Ib. 8.70-259 Ib. 9.86-209 Ib. wee ween eee 
9.40@11.85 @12.10 9.50@12.00 —.......- ss 
8.35@10.65 8.50@11.00 8.60@10.00 8.50@10.00 
5.85@ 9.25 6.25@ 9.50 roo 8.50 5.50@ 8.75 


7 
4.75@ 6.00 4.50@ 5.75 





4.25@ 5.85 4.15@ 6.25 
10.65@12.25 10.85@12. 35 TIOOBIRAB occ. acs 
9.50@11. 9.50@11.2 O73@@11.00 9.25@11.00 
5.85@ 9.65 6.15@ oN 6.00@ 9.75 5.50@ 9.25 
4.25@ 5.85 4.15@ 6.15 4.25@ 6.00 4.25@ 5.50 
3.15@ 4.25 3.00@ 4.15 3.50@ 4.25 2.50@ 4.25 
9.00@11.35 9.15@12.00 8.75@10.75 8.00@10.50 
7.10@10.50 —7.50@10.65 = -5.75@ 8.25 8. 00@ 9.00 
3.50@ 7.10 3.75@ 7.50 3.25@ 5.75 3.25@ 6.00 
4.85@ 7.00 4.65@ 7.45 4.50@ 6.00 4.50@ 7.25 
3.65@ 4.85 3.85@ 4.65 3.50@ 4.50 3.00@ 4.50 
2.35@ 3.65 2.65@ 3.85 2.25@ 3.50 2.25@ 3.00 
4.15@ 4.85 3.75@ 5.25 4.25@ 5.75 4.00@ 6.25 
2.50@ 4.15 2.65@ 3.75 2.50@ 4.25 3.00@ 4.00 
6.75@ 9.50 7.25@10.50 6.50@10.00  5.00@ 8.00 
8.5000 6.75 3.50@ 7.25 3.50@ 6.50 4.004 5.00 
4.50@ 9.00 4.75@ 9.75 — 5.50@ 9.50 —-3.50@ 7.00 
3.25@ 6.25  3.00@ 7.00 3.50@ 6.00 3.00@ 6.00 
2.50@ 4.25 2.75@ 4.75 2.50@ 3.50 2.00@ 5.00 


12.50@14.25 
8.50@12.50 
8.00@11.50 


12.75@14.00 
9.50@12,75 
8.00@11.00 


12.25@14.00 
9 00 @ 12.25 
8.00@11.50 


12.00@13.65 
8.50@12.00 
a 10.75 


5.50@ 8.50 5.50@ 8.00 5.00@ 8.25 4.50@ 8.25 
4.25@ 7.35 4.00@ 7.25 3.50@ 6.50 3.50@ 6.50 
1.00@ 4.25 1.00@ 3.50 1.50@ 3.50 


1.00@ 4.00 
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KANSAS CITY. 
(Reported br U. 8. Buroau of Agricultural Economics.) 
Kansas City, Mo., Nov. 6, 1924. 
CATTLE—Most killing steers were 
higher the first two days of the week but 
later the market became very sluggish and 


the early advance was erased. Quality a3 


a rule was extremely plain and supply of 
good to choice fed grades has been negiigi- 
ble. Better grades of grain fed yearlings 
and handyweight steers and _ weighty 
beeves were draggy and closed dull and 
weak, 

Light weight grass steers have sold 
fairly well but anything carrying weight 
proved hard to dispose of. Choice year- 
lings sold up to $11.50, the week’s top, 
and best handyweights reached $10.20. 
Most fed steers were of quality and finish 
to sell from $7.50@9.75, and grass fat kinds 
cleared from $5.00@6.75. 

Better grades of fat she stock closed 
steady, canners and cutters finished 15@ 
25c higher. Prices on bulls are strong to 
l5c higher for the week but all slaughter 
calves are weak to‘ 50c lower with top 
veals $9.50 at the close. 

HOGS—Closing hog prices are around 
15@30c higher than last Thursday. The 
week’s trade has been uneven, but with 
lighter receipts and somewhat improved 
quality more activity has been in evidence. 
On late days packers have competed with 
shippers for the better grades of strong 
weight butchers and on today’s market 
they paid up to $9.60 for choice 300 Ib. 
averages which was the extreme top for 
the day and week. 

Light lights show most of the uneven- 
ness and some sales on late days were 
sharply higher. Packing sows met a good 
outlet and are 50@75c higher with the 
bulk today at $8.50@8.75. 

SHEEP—Receipts of sheep and lambs 
for the week were the smallest since the 
range season opened, a feature which was 
largely responsible for higher prices. Fat 
lambs closed 25@50c higher with best fed 
lambs at $14.25, the highest price since the 
middle of last July. Other desirable west- 
erns, fed lots and natives sold mostly 
from $13.75@14.00, the latter figure tak- 
ing the best natives. 

Aged sheep are mostly 25c higher for 
the week with best fat ewes at $7.25 and 
the bulk $6.75@7.10. Some fed Texas 
wethers sold up to $8.00. 

—— i 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Nov. 6, 1924. 

CATTLE—The falling off in receipts of 
range cattle was responsible for the week’s 
light receipts, arrivals of fed steers and 
yearlings being of seasonable volume. 
Prices generally show little change for the 
week, prime yearlings ruling steady to 
strong, with short feds and weighty steers 
steady to weak. 

Long yearlings reached $12.35, a new 
high mark for the year and 1,310 lb. steers 
$11.00; 1,500 lb. averages $10.25. Short 
feds sold largely at $8.50@9.50, and grass 
beeves at $6.00@7.15. Grass cows and 
heifers are fully 50c higher for the week 
and veal strong to 25c higher. 
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HOGS—Curtailed local receipts of hogs 
proved a stimulating factor in the trade 
for the week. The downward course to 
values enforced last week was checked and 
a partial recovery resulted. Better grade 
butchers and packing grades staged a 35@ 
50c comeback while desirable light offer- 
ings were favored with a 50c@$1.00 up- 
turn, 

Bulk of 200@300 lb. butchers sold 
Thursday at $9.10@9.50, with 160@200 lbs. 
weights at $8.75@9.10, and packing grades 
$8.40@8.65. 

SHEEP—Curtailed receipts tended to 
keep up competition on all slaughter 
classes of lambs and sheep with resultant 
advances. Run at hand for the most part 
have consisted of fed westerns, native 
wooled lambs, and a sprinkling of fed 
clipped offerings. 

Fat wooled lambs are fully 50c higher; 
fed clipped 25@40c up, with yearlings and 
sheep around 50c higher than a week ago. 
Top on fed westerns $14.00; bulk natives 
$13.00@13.75; fed clipped $11.50@11.75; 
yearlings upward to $9.50; bulk fat ewes 
$6.75@7.25. 


ace 
ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 
So. St. Paul, Minn., Nov. 5, 1924. 
CATTLE—Lighter receipts of cattle at 
the principal markets this week had a 
somewhat strengthening influence on the 
local market but a very narrow outlet for 
stockers and feeders prevented a very de- 
cided rise. Compared with a week ago, 
most killing classes are strong to 25c 
higher, better she stock and canners and 
cutters scoring the maximum advance. 
Bulk of the grass steers and yearlings 
cashed at $5.00@6.25 today with occasion- 
al loads and odd head of drvyfeds selling 
on recent sessions upward to $11.00. Cows 
and heifers found an outlet for the bulk 
at $3.00@5.00 with canners and cutters at 
$2.35@3.00. 


Bologna bulls scored an advance early 
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in the week but are now about the same 
as a week ago, bulk turning at $3.25@3.75. 
Veal calves suffered a net loss of around 
50c, packers taking bulk of the better 
lights at $7.75@8.00 on today’s session. 

HOGS—The hog market is closing 25@ 
50c or more higher than a week ago, 
lights and underweights showing the maxi- 
mum advance. Desirable 160@300 Ib. aver- 
ages brought $8.75@9.20 on the midweek 
market with bulk of the packing sows at 
$8.50 and a few light selling at $7.00@8.00. 

SHEEP—Last week’s losses on fat 
lambs have been regained this week, good 
handyweights bringing $12.50@13.50 today 
with culls mostly $8.50. Heavy lambs sell- 
ing at $9.00@10.00 are 50c lower for the 
period. 

Fat sheep prices are strong, bulk of 
the fleshy ewes cashing to packers from 


$4.50@6.25. 
—— ~fe 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 5, 1924. 

CATTLE—The half week ended today 
is the smallest in point of live stock re- 
ceipts of any three day period during the 
fall season. The election of yesterday is 
responsible for this. It is just as well 
there were no bigger receipts, as the same 
cause that cut down receipts operated 
against activity of demand. 

Good to prime long fed beeves of popu- 
ular weight have advanced 15@25c and 
were steady today on this advance, but 
short feds that sold a little stronger on 
Monday and Tuesday but these kinds lost 
all this and more today. It will not do 
to let these come in liberal numbers at 
this time. 

Buicher grades of grass cows and heifers 
are around 25c higher for the week and 
were ready sale today. Prime beeves of 
right weight, from around 1,100 lbs. down 
are quotable at $12.50 or higher, best here 
today were a good class of 1,260 lb. aver- 
ages that sold at $11.50, too heavy for 
tarket toppers. 

Bulk of beeves sold at $10.00 down with 
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uiany ci the short feds .not better than 
$7.50. Bulk of grass cows and heifers 
$4.00@5.50. Top veals are selling up to 
$11.00@11.50. 

HOGS—The hog market settled to a 
steady to strong basis today. Quality 
was somewhat better than it has been 
running, did not includé so many of thes« 
light pigs that have to coax someone to 
kill them. The half week total of hogs 
is but 13,000 and is but little more than 
half the number here for the first half 
of last week. 

Tops today sold at $9.40, bulk of butch- 
ers $8.75@9.25; good mixed, $8.25@9.00; 
fat sows, $8.25@8.50; common, $8.00@8.25. 

SHEE P—The sheep and lamb market is 
showing good tone. Top fat lambs sold 
at $13.85 today, choice fat ewes, $6.50. 


i fe 
LOUISVILLE. 


(Special Letter to The National Provisioner.) 
Louisville, Ky., Noy. 5, 1924. 
CATTLE—The cattle supply so far this 
week is about half the number of arrivals 
the same days last week with the total 
around 3,000. The quality of the offer- 
ings was plain and the best kinds scarce 
resulting in a good strong trade on the 
better classes, while the medium and half- 
fat kinds were slow and about on a parity 
with last week. 
Choice heifers were wanted and odd lots 
reached $7.00@7.50. Top on steers was 


Bulls were active; tops, $4.00@4.25; few 
choice, $4.50. 

Quot: utions: Prime heavy steers, $7.50@ 
8.00; heavy shipping steers, $6.00@7. 50; fat 
heifers, $4.50@7.50; fat cows, $3.50(@5.25: 
medium to good cows, $3.00@3.50; cut- 
ters, $2.75(@3.00; canners, $2.00@2.50; bulls, 
$3.00@ 4.50. 

CALVES—Market steady so far this 
week with a fair number on hand. Best 
veals $9.00 medium and common calves 
$5.50 down. 

HOGS—Supply continues moderate and 
a 50c gain was noted on all grades the 
first two days of the week, top porkers 
back to $10.00. The indication are for a 
good active market the balance of the 
week. : 

Best hogs, 175 lbs. up, $10.00; 130¢ 
Ibs., $7.75; pigs, 130 Ibs. down, $6.75; 
throwouts, $8.00; stags, $7.00 down. 

LAMBS—Supply extremely light with 
the best lambs $12.00; seconds, $6.50@7.00. 
The best fat sheep $4.00@5.00; bucks, $3.00 
down. 


————— 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending October 30, 1924: 


BUTCHER STEERS. 
1,000-1,200 Lbs. 


Week Same Week 

ended week ended 

Oct. 30. 1923. Oct. 23. 
NE) 5s cos ces oe aoe eee 00 $ 6.50 $ 6.50 
Montreal (W) 6. 5.75 6.00 
Montreal (E) 6.00 
Winnipeg a 2 5.50 
PT cc cb seh bona weehese > 5. . 4.80 
PO, ccsenenck bse eeee -75 a 4.50 
PI on cece cedneeeeebe 2. 2.5 12.00 
Montreal (W) 5 10.00 
Montreal (E) 10.00 
SE: cccccnivsvacsced te 5.5 
I ctspinioevhhoabd hove 
MOGMAOMGOM. 20 ccc escccvccss 
PE cscconceceueeseenes 


Montreal (W) 
Montreal (E) 





DE “Sicsecbseeneh niet 
ROE: cies nsnnsdoeessanee 
P< siceensebek sheds 
ED | ob ons ne n> wae sds poe J J 12.00 
Montreal (W) oe 10.75 
Montreal (E) 38 ; 10.75 
Winnipeg ..... 3. . 13.00 
ee SS ee e . 11.50 
CO er 2. 12.00 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at a ve 
centers for the week ending Saturday, Nov 
reported to The National Provisioner as «i 


CHICAGO. 

Cattle. Hogs. Sheep. 
DE EMRE 6:0 00:8: 940 dbweesees 9,676 16,000 19,827 
PES no bans 60s bes nen-cee 7,474 22,100 22,057 
Se ape ee 6,983 11,600 11,178 
- i th bee SET E ET CLT TT Eee 8,447 15,600 8,685 
Anglo-American Prov. Co....... 1,092 10,700 ave 
G H. Hammond Co. .......... 4,397 13,100 
Libby, McNeill & Libby ....... 5,564 


Brennan Packing Co., 7.000 hogs; Miller & Hart, 
6,100 hogs; Independent Packing Co., 7,900 hogs; 
Boyd, Lunham & Co., 7,300 hogs; Western Packing 
& Provision Co., 11,400 hogs; Roberts & Oake, 6,200 
hogs; others, 30,000 hogs. 


KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
3,583 1,229 9,796 376 
= 2,111 6,389 4,123 

76 Pca soe 
1,643 5,636 726 
2,944 5.896 2,965 
1,007 6,156 1,561 


Armour & Co. 
‘“udahy Pkg. 
Fowler Pkg. 
Morris & Co. 
Swift & Co. 
Wilson & Co. 




































Local butchers ........ 9% 106 973 97 
DE Sb casuewneescees 35,139 9,116 34,846 9,848 
OMAHA 
Cattle & 
Calves. Hogs. Sheep. 
Appear & O8; ..cc.0000....... SO TS Bi 
lo fg Se 6.505 7 5,492 
TIC OMEDS wo wise ooo 05 pans 963 5, 
REIN wie 564 046 016/064-0018 4.006 4,125 
NOS eg cic kses shancaw es 7,668 6,891 
M. Glassberg ...... ‘a 12 <oe 
Hoffman Pkg. Co. 108 
Mayerowich & Vail 57 
ee tha. a Ok 50 
NR TS OR. oda es cca sccce 57 
Pe ES ee 52 
Sg ge aE 130 
fp I Sr ee 514 
TR ne 5 G55 51-6555 4 o's oie 105 
Sinclair P OS Se eee 70 
BIR. oc eacceccens 28 
Phe 3” ga reper rere 
Kennett-Murray & Co........... 
Other hog buyers, Omaha ...... 
| Re AE Sa ey yy 26,126 16,920 
ST. LOVIS. 
Cattle & 
Calves. Hogs. Sheep. 
DEES ak ccsneeesenese 4.450 7,093 910 
Swift 2 Oo. ..........050....0. 5088 16,605 3,165 
oh rer eer 2.841 6,142 1,807 
St. Louis Dressed Beef Co...... 1,916 eevee bbee 
St. Louis Independent Pkg. Co.. 868 370 
Mast Giese PRE. OO... . 22... cuwes 1,179 5,350 on 
EE. Gos waieseunshacsoes Sen 19,130 37,722 §52 
PEE avassutatersaccs<seeun aun 36,039 67,142 6,734 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 

















og eT 4,568 7,089 
Armour & Co. ......... 2,847 2,780 
RR  OR...5 sce anna 2,469 j 1,320 
EOS ee Tr 10,288 2 164 8, 012 1,986 

| errs ee | 5,101 38,355 13,175 


SIOUX CITY, 
Cattie. Calves. Hogs. Sheep. 


Cudahy Pkg. Co. 391 13.947 2,405 





ek ee es 2,495 245 14,111 1,302 

a eee | 55g 112 6,900 1,784 

Sacks Pke. Co. 45 45 oes 

Smith Bros. Pkg. = 27 132 

Local butchers ......... 68 58 

Order buyers and ; 
Eee 1,002 ee 6,946 1,326 





| ere 8,979 888 42,139 6,817 
OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 


























oe EY 3.151 1,072 38 
i et rr 3,413 1,065 eee 
|) ARN ee 124 cane 
PRES Sas un che vansuae 6,688 2,137 5,429 38 
WICHITA. 
oo Calves. Hogs. Sheep. 
Cudahy Pkg. Ce. ...... ,669 856 5,148 419 
SE ee "508 30 7.147 13 
Local butchers ......... 237 « mere Saae 
Es nbbnmaae nas koon ~ 2,409 886 12,295 432 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
ee er re 1,823 3382 2,262 2,742 
Agmaue BOG... 26.0005 816 269 2. 281 1,244 
Blayney-Murphy ....... 495 54m 932 wae 
Miscellaneous .......... 640 233 981 873 
WES sce ns ands ceekee 3,774 825 6,456 4,859 
ST. PAUL 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 4,897 4,585 22,011 6,838 
Hert & Rifkin ........ 251 97 5 cm see 
Mate Bier. Os. .....206 674 627 cathe eae 
nt ek a, COE Ee TE 6,545 6,885 33,833 11,319 
| 481 9 9,851 ee 
BE. cecepsuccéss +...12,848 12,203 64,675 18,157 





November 8, 1924. 


INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep, 
Eastern buyers ......... 3,979 3,445 21,171 2,046 
Kingan & Co. eoee 2,057 521 19,800 970 





Moore & Co. sss ee 4,855 aa 
Indianapolis Abat. Co... 1,157 142 913 14 





























Beemer & OO. |... cases 615 30 )—«1,947 
Hilgemeier Bros. ...... em oe 990 
Sis i np owes. we 4 12 194 
ey 58 cali 401 
Schussler Pkg. Co. .... 28 oat 442 
weer Pike. Oo. .......- 70 11 218 
Indianapolis Prov. Co... .... a 392 
liiverview Pkg. Co. .... 16 aa: 195 eae 
Art. Wabnitz .......... 20 69 see 4i 
TH ON soi caeces 595 Tee pS cua 
Miscellaneous .......... eee 310 186 186 
a Sr Pree ee 8.599 4,540 51,704 3,407 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn & Son....... 684 251 = 4,238 299 
Kroger Gro. & Bak Co. 289 75 1,507 oa 
ae ee. 86 60 195 
G, Juengling 165 134 . bin 55 
Schroth Pkg. 16 A pieis 2,619 we 
H. H. Meyer 61 — 2 ,710 ate 
J. Hillberg & 167 Sara 100 
Wm. G. Renn 144 52 ° e088 
Peoples Pkg. 119 li 
J. Bauer & Son..... 5 80 
Pe A 6 ee 
FR ee eS Oa 
J. Hoffman & Son ..... 
Sey, PRE, COs... ese 
Ideal Pkg. Co. ......... ee vie ele 0 wigee 
a eo ae nae are 577 
Fe ee ee Detee need cone 18 
ee: Ss hart 33 
ee ia. 65 
Frhardt & Son ........ pas 40 
PEE orate sea ses a chan 1,805 14,960 1,336 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. ... 1,896 7,514 19,268 846 
Swift & Co., Chicago .. 508 nae eee és 
Swift & Co., Harrison... 18 ‘ 
United Dressed Beef Co. 100 _ 
So A i ae aa ae saan ar 728 (nals 
ere e445 5.48 6» 10 0-3: 66 pe 145 46 
eT ee 110 hcg rpeees 57 
Lecal butchers ......... 265 210 142 187 
Local traders ....... — ar 80 22 ape 
ee err 7,804 20,305 1,126 


RNECAPITULATION,. 
Recapitulation of packers’ purchases by market for 
the week ending Noy. 1, 1924, with comparisons: 
CATTLE, 


Week ending Prev. Cor. wee! 
Nov. 1. week. 1923. 














SIND vo awaits ce oslo oho 4; 38,994 36,847 
eee 35,138 33,653 29,607 
SE oh 5 eens an sais aaces 26,126 25,692 18,522 
Se a eee 36,0389 31,622 38,910 
St. Joseph <. ae 15,695 14,011 
Sioux City 8,979 8,662 6,02 
Oklahoma City 6,688 3,841 6,328 
Seer 8,599 7,355 7,572 
EES ae 1,805 See cee 
ER or 3,860 2,068 lk tee 
MED wp nathan eh wikann ena Nes 2,409 1,906 1,951 
EES er eee 3,744 + 
NEE: s bkvndes tine sees nae 12,848 O80G ss was 

HOGS. 

Week ending Prev. Cor. 

Nov. 1. week. 1923. 
Ee ere 165,000 131,600 198,600 
ee Perens 34,846 39,014 60,053 
A Se ae na ake mca Seon 88,799 42,369 51,887 
OS rear ee 67,142 74,856 93,995 
ERROR eee 38,355 35,899 41,350 
a Pe ee Eee 42,139 40,966 54,618 
Ce: SED <.00:004:0400 5,429 4,947 5,676 
SININIE  555s 5: 4 ws a's 51,704 48,172 68,923 
Cincinnati 14,002 sc ncne 
Milwaukee 17,088 nonce 
Wichita sa 8,270 12,231 
IES 6 tarts sin cue Roe 7,010: = a seas 
8. RRR eerie 34, 15 TZ,0ee ssw 
SHEEP. 
Week ending Prev. om, bs a 
Nov. 1. week. 923. 

CNR os sach <a cee cnn 61,747 44,216 
8 ees ee 9,848 19,738 
SD + cake 08's ken ata wale 16,920 20,218 
CE  kbtahakn dies cans 6.784 6,369 
FS Ret 13,175 13. 860 
NO on. oa tae 650 5.0056 6,817 
Gklahoma City ........... 38 2 
NS a ss caww ens nc 3,407 7,114 
SEL, <o'4:4--su wnaeaie ward 1,236 1823 = .vees 
IND 6 yn gn anlee vie <a. Oe. <22e|6|6 eee 
SE eer 432 185 
RAAB Pert 4050 2.775: css 
4 Sree sae 18.157 = «15,464 ise ees 





SEPTEMBER MARGARIN EXPORTS. 
Exports of margarin from the United 
States during September, 1924, as reported 
by the U. S. Bureau of Agricultural 
Economics, were 54,483 lbs., as compared 
to 123,910 lbs. in September, 1923. Most cf 
this amount went to Panama, the British 
West Indies and the Virgin Islands. 

For the period from January to Septem- 
ber, 1924, inclusive, exports of margarin 
amounted to 712,133 Ibs., against 3,260,681 
Ibs. in the same period a year ago. 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Active and higher. 
All packers moved about 21,000 branded 
steers at half cent appreciation, 4,000 
heavy texas and 4,000 butts going at l6c 
and 14,000 Colorados at i5c. Another 
packer is talking about some big move- 
ment of a clean up nature in branded 
steers but guards details for the moment. 
It is said this stock takes slaughter to 
the end of the week. A bid of 12%4c was 
reported around on branded cows and 
rumored business at 12%c could not be 
confirmed. It is also reported another lot 
of close to 6,000 heavy cows sold at l6c 
along with 10,000 reported late in the 
week. Another car of natives sold at 17c 
in addition to the 16,000 late in the week. 
Heavy Texas and ar l6c; Colorados 
15c; branded cows 124% @12%c; heavy 
cows l6c; lights 15¢ bid now held 15%c; 
native bulls 12c; branded 10@12c for 
points; small packers 15c last paid. 

COUNTRY HIDES—Thereisan absence 
of interest in these varieties of stock for 
the present. Action is very limited by 
reason of the small lines available for 
sale. The undertone to the market is 
steady. Dealers continue to complain 
about the smallness of the offerings from 
the originating sections and the _ high 
prices therefore. This induced dealers 
here and in other large distributing centers 
to talk stronger rates on further lines of 
the popular hides. Tanners are seeking 
the medium weight goods in fair propor- 
tions and there is always a broad demand 
for extremes and weights to 50 Ibs. 
though patent leather tanners are not as 
keen for this description as heretofore. 
Some quiet business passed in extremes 
in this section at 1434c and there is a 
report current that as high as 15c was 
realized. Weights up to 50 lbs. are gen- 
erally offered as dealers wish to make the 
buff end sell the over 60 Ibs. stock and 
they are making but two selections, for 
weights, split on 50 Ibs. Offerings are 
noted in good section extreme weights to 
50 Ibs. at 14¥%c and quiet business is pass- 
ing from time to time. There is a de- 
mand for buff weights at 12c from good 
sections and of good description. Offer- 
ings as a rule are for 50 lbs. up at that 
rate. Some recent business was effected 
in heavy cows at lle as currently received 
but most lots are held higher on account 
of the better tone to packer varieties. 
There is no business passing in heavy 
steers which generally are not quoted but 
considered worth at least 14@15c though 
salable only around 12c. Heavy cows IIc; 
heavy cows and buffs 114%4@12c paid and 
bid; extremes and weights to 50 lbs. 14% 
@15c now asked and rumored paid. 
Branded country hides 91%4@10c flat; 
country packers at 11@13c; bulls 8%@9c 
for country run and country packers at 
11@11%c; glue hides 8@8%c. 

CAL FSKINS—Quiet. Buyers and sell- 
ers are in a deadlock on skins. Killers 
insist on 23%4c for October take-off and 
buyers refuse to better 23c. No October 
kill has sold yet. A couple of cars oi 
September southern kill offered at 23c. 
City contractors offer first salted calf at 
22%4c and draw nothing but 22c bids. In 
the outside markets business is passing at 
21@22c for first salted material and the 
resalted lines are being picked up down 
to 18c and around 17@18c for the country 
run of stock. Deacons are in request for 
women’s weight calf leather at $1.25@ 
1.30 for country run; cities $1.60@1.65 last 
paid; slunks $1.30 last paid and still asked. 
The kipskin situation is well cleaned out. 
Packers last sold at 19c and further light 
lines are offered with some northern 
Points alone at 1934c. City skins are of- 
fered at 18%c and buyers talk 18c; country 
varieties are quoted at 15@16c. 
MISCELLANEOUS MARKETS—Dry 


hides are quiet and unchanged being quo- 
ted 1814@19c paid in originating sections 
or about 20c here. Horse hides are firm 
at $5.75@6.00 for renderers and country 
run down to $5.00@5.50. Packer lamb- 
skins are steady to strong around $2.60@ 
3.00; sheep around $2.00 for short wooled 
skins; dry pelts 33@35c; pickled skins 
$10.50@12.50 doz. 
New York. 

PACKER HIDES—No confirmed nent 
ness is reported in city slaughter stock < 
the moment though there is a report i 
rent to the effect that some four cars of 
spready steers moved privately. Previous 
confirmed business in spreads was in late 
take-off at 18c, but in view of the business 
in the west at a quarter advance and the 
generally stronger undertone to the mar- 
ket some traders feel that possibly a little 
more money was realized. Natives last 
sold at l6c, butts at 15c and Colorados 
14c. In view of the half appreciation in 
the west killers are inclined to talk half 
a cent higher on their November kill. Cows 
last sold at 1434c and bulls made 114% 
12c for descriptions. 

OUTSIDE PACKER HIDES — The 
firm undertone continues in these descrip- 
tions of stock with business passing in 
November all weight cows at 143%4c and 
some mixed cows and steers at the same 
price. Couple cars of eastern native bulls 
maae llc and some brands sold at 15@14c 
for butts and Colorados. The general 
tendency in the east is to talk 15c for all 
weight steers and cows and to refuse the 
1434c bids. Some Brooklyn steers re- 
cently sold up to 16c. Mountain states 
packers quote 11@11%c flat f.o.b. for 
mixed cows and steers. Canadian sellers 
are reporting no business yet. Pacific 
coast packers sold October steers at 13%c 
and cows at 11%c while unsold sellers 
talk at least a half cent higher and in 
some cases are not making offerings on 
account of better prospects for the future 
in their estimation. 

COUNTRY HIDES—Firmness is evi- 
dent in these descriptions. Demands for 
extremes are not as broad as heretofore 
while the middle weights are in growing 
popularity according to eastern advices. 
Ohio and similar extremes rate at 144@ 
15c and weights to 50 lbs. 14%c top; 
weights 25@60 Ibs., 13@13%4c and weights 
4550 lbs. to 60c and also higher at 12c. 
Southern light hides are steady in tone 
with weights to 50 Ibs. generally selling 
at 13@14c flat f.o.b. as to sections. Ca- 
nadian extremes to 50 Ibs. sold in mixed 
quality at 13%c and buffs and 50 Ibs. up 
to 10%c flat. 

CALFSKINS—New York city skins are 
quite firm in the light end of the list suit- 
able for women’s weight calf leathers. 
Three weights quoted $2.00@2.40@3.30 last 
paid; material now held $2.15@2.50@3.50. 
Outside cities, Penn. and similar $1.90@ 
2.40@3.25 asked. Untrimmed domestics 
19@22c for descriptions; foreign skins are 
held quite firm. . Y. kips $3.75@4.35 
last paid, buttermilks $3.35. 

FOREIGN WET SALTED HIDES-- 
The feature of the frigorifico situation was 
the payment of 3,000 Montevideo steers 
at $47.00; Argentine sold for 28 kilo stock 
of last half September forward take-off, 
figuring about 1834c landed basis under 
sight exchange. This about cleans out 
the Montevideo holdings. In the Argen- 
tine varieties recent business involved 
2,000 Cuatreros 25. kilos last half October 
kill at $42.50 or 171/1l6c. Some heavier 
stock sold up to $42.75 earlier. Frigorifico 
cows topped $36.50 recently or 1434@15c 
range as to method of figuring. In type 
hides business is reported today in 2,000 
Casa Blanca saladero steers at 1854c. Some 
Salta type steers for last two weeks in 
October kill are offered at 18c. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Noy, 1, 1924: 


CATTLE. 
Week Cor. 

ending Prev. week, 

Nov. 1 week. 1923. 

SN, «in sc aicwlaie- tude 43,633 38,994 36,847 
i ES) is 44,725 42,351 
OO See 16,764 
a ee | 21,335 
EE 5c 65952 indienne 13,0381 
Steaks Ra a 7,119 
SILT 9 de -0:0:56.dre'g:p 6-eidinwse Sy 


oko ae 
ee ee 
pi an 
RIE Ec tre win wre acdien ai wn serstd 
New York & Jersey City 
Cklahoma City ......... 











HOGS. 
Chicago Teeter ree 165,000 131,600 98,600 
Kansas City ...... ..... 35,994 39,014 60,606 
J SE 30,282 36,761 44,211 
po Ae eer 50,002 41,114 61.780 
Gd BONUS cia dc cctidaktveres 30,550 =7,405 34,690 
BRO ORY, ©. 6.0:e.6:0ic0c:0:0.0 6. SORE 34,493 35,237 
ES b wisicewebdlbciccecs 17,257 13,619 19,572 
INUIT a6 cla ares seh dudes er 14,682 13,567 
ig Sk | Lene - 2,539 3,675 
Philadelphia ............ 20,286 21,884 
Indianapolis ............ 22,890 21,118 
IIE i aarac. es acesn\e.0. b/s aia. 13,931 13,209 
New York & Jersey City ..... 58,820 
Okiahoma City ......... 5,429 4,947 
SHEEP 
RY 6s disis ced ereee maces 61,747 44,216 55.097 
orem 10,356 19,738 15,586 
ssn gh EM EEE OEE 17,558 23,987 20.448 
ee iis CES ogi nen ereeie 8,941 6,360 9.601 
St. Joseph .............. 11,189 10,615 11,077 
PEED © o:0-0, 6.0 sa:eq aerate 7,862 6,051 5,731 
CO as. Sip aoc ni mrcin: cidcarghatanne 520 467 306 
i 835 1,869 956 
PHMGGGIIE © 6 o.6.ccccc cece 7,618 6,920 23,726 
Indianapolis ............ S41 969 1,161 
PE eck ie veces dees 7,513 5,966 6,760 
New York & Jersey City ..... 56,148 48,975 
Oklahoma City ......... 64 125 2 
fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending November 8, 1924, with com- 
parisons, are as follows: 

PACKER HIDBS. 
Week ending Week ending Corresponding 


Nov. 8,’24. Nov. 1,’24. week 1923. 
Spready native 


i Ee 18% @19e 18%@19c 17 @17%e 
Heavy native : 

aa @lie @16%e 14 @14kK%e 
Heavy ‘Texas 

| a ee @16e 154%@16 @12c 


ae @16e 15% @16e @12¢ 


emihegiecs @15e 14% @15e @lle 
kx- Light Texas 


steers ....... 12 @12%c 12@12%c @ 8%e 
Branded cows.. 12 @12%c 12@12%ec @ 8%e 

eavy native 

wad kaeiae @16e @i%e 12% @138e 

Light native 

a Ee 15 @15%e @15e 10 a0 prac 
Native bulls .. @12c @12c 9% @ 
Branded bulls . 10 @10%c 10 @10%e o Be 
Calfskins ...... 23 @24c 23 @24c @18e 
po rr @19e @19c @15c 
Kips, — @16%c @16%c wana 
Kips, branded. @l4c 


@14c dae 
Slunks, regular -» 1.25@1.30 1. 25@1 30 140@1.45 
Slunks, hairless 50@55c 50@55c 35@70¢ 


Light, Native. Butts. Colorado and Texas steers 1¢ 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week i Week ex Corresponding 


Nov. 8,’24. Nov. 1,’24. week 1923. 
Nativesal 
weights ..... @15e @15e 9%@10%e 
sulls, native .. @11%e @u%e 8 @ 9 
Brd_ str. hds... @12%e @12%e @ 8e 
Calfskins ...... @22%e @22%e @l17e 
i Pee @18%ec @18%e 144%4@15e 
Slunks, regular. @1.30 @1.30 $1.15@1.25 
Slinks. hairless 
No. 1-...... 25 @40c 25 @40c 30@60c 


COUNTRY HIDBS. 


Week ending Week ending Corresponding 
Nov. 8,’24. Nov. 1,24. week 1923. 
Heavy steers . 12 @12%c12 @12%c 8 @ 9c 


Heavy cows .. 11 @11%c1l1 @il%e 7 @ The 
i err 1L @i2e 11 @12c 7 @ T%e 
Extremes ...... 14 @lie 14 @liec 9 @ N4e 
NM ie a6. n.siciaras 9 @9%e 9 @9%ce 6%4@ Te 
Co eee 10 @10%ec 10 @10%c 6%@ Te 
Calfskins ..... 16 @16%c 16 @16%c 14 @l5e 
RM iva dautie, scree 14 @14%c 14 @14%ec 12 @l13c 


% Ye 
Light calf -1.25@1.380 $1.25@1.30 $1.20@1.25 
eacons ....-..$1. 10@1.20 $1.10@1.20 $1.00@1.10 
Slunks, regular.$1.15@1.25 $1.15@1.25 $0.75@1.00 





Slunks, yeaa $0.30@0.40 $0. oad 40 0. pee 
Horsehides ....$4.75@5.25 $4.75@5.25 $3.00@4.00 
Hogskins ..... $0.25@0. 30 $0. 3@0. 30 $0.25@0.30 
SHEEPSKINS. 
Week ontive a ending Corresnonding 
Nov. 8,’24. Nov. 1,’24. week 1923. 


- $3. pon 3.10 pepe 3.10 § $2.10@2.30 
Small packers ..$3 00@3. = $3.00@3.10 $1.75@2.00 
Pkrs. shearl’gs @1.3 @1.35 $1.15@1.25 
Ps ee "$0.33@0. 35 $0.32@0.34 $0. 26@0. 28 


Large packers 
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ICE AND REFRIGERATION 


ICE NOTES. 


_The Alexandria Ice & Cold Storage 
Company is building a new ice plant at 
Pineville, La. 

The Salisbury Ice Company contem- 
plates the erection of an ice storage plant 
in Salisbury, Md. 

The capital stock of the Tupelo Oil and 
Ice Company, Tupelo, Miss., has been in- 
creased to $60,000. 

The Central Illinois Public Service Com- 
pany plans to erect an ice plant in Canton, 
Ill., at a cost of $120,000. 

The Mumby Ice Company, 240 W. Ninth 
street, Jacksonville, Fla., has increased its 
capital stock from $35,000 to $50,000. 

The Automatic Refrigeration Company 
has been incorporated in San Antonio, 
Tex., by E. P. and Ella Hermann and Guy 
C. Gum. 

The M. K. Goetz Brewing Company 
plans to build an addition to its cold stor- 
age plant in St. Joseph, Mo., at a cost 
of $100,000. 


The Peoples Ice & Fuel Company has 
been incorporated in Hamlet, N. C., with 
a capital stock of $20,000 by T. M. Rose, 
A. Breeden and M. B. Rose. 


The Newport News Refrigerating Cor- 
poration has been incorporated in New- 
port News, Va., with Nimmo Old, presi- 
dent, and H. C. Shannon, secretary. 


The Consumers Ice and Storage Com- 
pany has been incorporated in Monroe, 
La., with a capital stock of $50,000. W. T. 
Martield is president and C. W. Easterling, 
secretary. 


The Hubbard Ice and Coal Company 
plans to erect an addition to its plant and 
improve the present plant, located at 1132 
N. First street, Cedar Rapids, Ia. The cost 
will be around $25,000. 


The Riverside Ice and Cold Storage 
Company has been incorporated in Miami, 
Fla., with a capital stock of $100,000. J. 
C. Pereno, 521 S. W. 8th Ave., is presi- 
dent and Albert Sansone, secretary. 











Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth S8t., 









Vestibule - Air Lock. 


#6 "2 620'x 8-0 hi 


"The Stevenson Door That Cannot stand Open” 
Men rpaniing in - Men running out and the Joor 
olways sades. 
How to odd 446 cubic feet 2 your mone 
earning storage space ed woste 35 oe 
than with J vestibule. 


“THE OLD WAY 
Vestibule over aff and to of Soor when 
wide open 5-0'x 10-6"« 8-6 high = 446 cu. ft 












THE NEW WAY 


vously closing self. 


refrigeration 





























——yYou need Mechanical Refrigeration 
——wWe are Refrigerating Engineers 
Why not get together? 

A consultation on your cooling problems will involve you 
in no obligations, and may lead to increased profits. 40 offices 
in principal cities handle Frick Equipment. Bulletins on re- 
quest. Write, wire, or ’phone. 


FRICK COMPANY, 





Waynesboro, Pa. 








REFRIGERATION SUGGESTIONS, 


Don’t be in too much of a hurry to open 
the suction valve when starting the am- 
monia compressor, especially if the ma- 
chine has been shut down for a long time 
without having pumped out the expansion 
coils and suction line, says a recent issue 
of “Refrigeration.” 

Keep your hand on the discharge valve 
if possible. If it gets cold suddenly and 
the discharge valves of the compressor 
work noisily, liquid is likely coming back 
with the gas and the suction should be 
closed off until the machine begins to 
warm up. If there is a slamming in the 
cylinder, close the suction valve until the 
noise stops. 

Don’t forget to close the suction valve 
when shutting down even for a little 
while. 

Don’t fail to watch the compressor pis- 
ton-rod_ stuffing box when _ starting. 
Tighten the gland if necessary, but loosen 
it after the machine warms up. 

Don’t run with burned or hard packing. 
Piston rods cost more than packing. 

ee 

REFRIGERATION SAFETY CODE. 


The final public hearing on the Mechani- 
cal Refrigeration Safety Code. formulated 
under the direction of the American En- 
gineering Standards Committee and the 
sponsorship of the American Society of 
Refrigerating Engineers, will be held in 
Room 1001 of the Engineering Societies 
Building, 29 West 39th Street, New York, 
N. Y., on the afternoon of December 1, 
1924, at 2:00 o’clock. 

Since the annual meeting of both the 
American Society of Mechanical En- 
gineers and the American Society of Re- 
frigerating Engineers will be in progress 
on that day, a goodly attendance is ex- 
pected. It is particularly desired that the 
various branches of the refrigerating and 
allied industries be well represented, as 
this will probably be the last hearing on 
the code before its submission to the 
American Engineering Standards Commit- 
tee for approval. 

Copies of the code in the form in which 
it will be presented at this hearing will 
be available about November 15, 1924, and 
will be mailed upon request to anyone 
desiring to examine it. Apply to F. E. 
Matthews, Chairman, Mechanical Refrig- 
erating Safety Code Committee, 35 War- 
ren St., New York City. 

{eo 

REFRIGERATING ENGINEERS. 

Extensive preparations have been made 
for the 15th annual convention of the Na- 
tional Association of Practical Refrigerat- 





DOOR-GASKET 


(EEN ~ $rop Cousaike LEAKS wit! wes AIRYHYE cussion 
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weL> 
No. 2 Medium 


S No. 3 Small 


No. 4 Special 


Hermetically seals Refrigerator and Cold Storage Doors, Joints of sectional 
cooling rooms and is extensively employed for all other purposes requiring an 


Airtite, Dustproof, Waterproof or Noiseless means of closure-contacts. 
Get free samples and prices of all sizes. It's the little thing that stops Big Leaks. E. J. WIRFS, Sole Manufacturer and Patentee, 113 So. 17th St., St. Louis, Mo. 








lve 
tle 


is- 
ng. 


en 


ng. 


ni- 


ted 


the 


November 8, 1924. 






Keep 
Kee 
















\ \y 


\\\ 


We 
\\Y) 





C 


\ 




















\ 








me 
ani 








\ \ 
ah \\ 








\\ 





\\ 
\\Y 





‘ 


\ 
\ 

















\ 





\ 





\ af 


\ 
| \ 
































HERE simply isn’t room for heat and profits in your 

cooler rooms. One or the other must suffer. One or 
the other must get out. and stay out. And with the 
cooler door rests the important decision of —-WHICH? 


For many years past, Jamison Cooler Doors have effec- 
tively kept heat OUTSIDE in the refrigeration plants of 
the largest packers in the world. The Jamison 3 Strong 
Points, coupled with the unusual weight and strength of 
the doors themselves combine to give 100% door efficiency 
—all the time. Also important—it is a fact that a 
Jamison will outlast any other door by years. 


There are reasons almost without number why Jamison’s 
should be the Doors for You. Our catalog presents them 
in a way that will interest you. Send us your name and 
you’ll have a copy by return mail. 


Jamison Cold Storage Door Co. 
Hagerstown Maryland 
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emember—your plant 
is only as good as its doors. An 


your doors are only as good as the 
Jamison Hardware is 


hardware. 
heavier, and better designed. 






Automatic Self-Tighten- 
ing Fastener 


Tightens instantly when the door 
is slammed—the harder the slam 
the tighter it grips. No slackening 
in the latch—no chance for recoil 
or rebound. A patented Jamison 
feature. 





Adjustable Spring Hinge 


Practically indestructible because 
of great size and strength. Note 
the long reach. Adjustable spring 
pressure forces the door tight 
against its seal of contact. Only 
Jamison Doors have this hinge. 
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Multiple Seals of Contact 


Jamison Doors are doubly sealed— 
two seals of contact all the way 
around, They are leak-proof and 
therefore—loss-proof. 








Strong Points 
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De La Vergne 


Ice & Refrigerating 
Machines 


De La Vergne high speed hor- 
izontal machines have been in 
actual use longer than any 
other design. The patented 
auxiliary suction port is a great 
advantage, not only increasing 
the efficiency but insuring per- 
fect lubrication. 


De La Vergne medium and 
low speed machines are also 


offered to suit any require- 
300 ton direct connected Electric Driven De La Vergne — y q 
High Speed Machine . 





Send for our bulletins 


De La Vergne Machine Company 
931 East 138th St. New York City 


Jacksonville, Fila. Los Angeles, Cal. 


hi hia, Pa. zx 
Aen San Francisco, Cal Mexico City, Mexico 


Branch Offices: Houston, ‘Rexae 


vana, . a wy” Aires, Arg., 
it. Louis, Mo. Honolulu, T. H. . Am. 
El Paso, Texas Tokio, Japan Tampa, Fla. 








YORK Self-Contained 
Refrigerating Machines 


are ideal for the Meat Market. They 
save money and furnish an independent 
source of satisfactory Refrigeration. 
The complete machine is mounted on 
a rigid cast-iron base—easy to install, 
easy to operate, efficient, 
economical, and can _ be 
driven by any available 
power. 


You may have always 
thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 











Write for Bulletin No. 70. 
YORK MANUFACTURING CoO. 


Ice Making and Refrigerating Machinery Exclusively. 
YORK, PENNA. 








Freezer and Cooler ROOMS Wrocnien toa 
speciaiists 19 CORK INSULATION osrins oe oeecicee © 
207 £.4srast. Morrow Insulating Co., Inc. ‘=w vor« 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPBIA, PA. 


West of 22nd St. 











Novoid Pure Compressed Corkboard 


Made of specially selected, clean, dry cork granules. No me binder used. Every sheet thoroughly 
baked—no green centers. Edges and comers. ne gunete =f 


Cork Import Corp. — 345 West 40th St., New York City 











November 8, 1924. 


ing Engineers. It is expected that this 
convention, which will be held at New 
Orleans, La., November 11 to 14, will be 
attended by the largest crowd of recent 
years. 

A program of unusual excellence has 
been provided, covering all phases of prac- 
tical engineering experience. There will 
also be an educational exhibition in con- 
nection with the convention that promises 
to be extremely interesting. A special 
program of entertainment has been pro- 
vided, and ladies are especially urged to 
come. 

Convention headquarters will be at the 
Roosevelt Hotel. 

——_3-—__- 


AUSTRALIAN MEAT TRADE. 
(Continued from page 26.) 
freezes its second quality, which is in com- 
petition with ours and which actually 
secures a higher price. No more eloquent 
testimony of the unenviable position which 
we occupy in relation to Argentine quality 

can be given than by quoting this fact. 

“It is true,” Mr. Elder concluded, “that 
at the moment we have not a sufficient 
quantity of cattle for a chilled beef trade, 
but | have no hesitation whatever in say- 
ing that, if the facilities were offered for 
a safe and quick transport service to 
handle chilled beef, a material improve- 
ment in quality would come about, and 
we could for the first time since chilled 
beef was sent to England from Argentine 
be in a position to compete with that 
country on an equal basis. That chilled 
beef can be sent from Australia to Eng- 
land is certain, because my own company 
many years ago successfully shipped four 
steamer loads of chilled beef and landed it 
in perfect condition on the other side.” 

The Bullot Process. 

While Mr. Elder talks of chilled beef, 
Professor H. G. Chapman has been in 
England endeavoring to interest the Brit- 
ish Ministry of Health in the Bullot pro- 
cess, which is intended to replace the chill- 
ing process. He has just returned to 
Australia, having to confess failure. 

His version is that the invention had 
been well received in England, although 
certain interests were, as usual, somewhat 
hostile to any new departure in processes 
connected with meat treatment. He ex- 
pected a favorable report from a special 
committee, appointed to investigate and 
test the Bullot process, which report would 
follow him by mail. Before the‘ process 
could be generally, and successfully oper- 
ated, the British prejudice against chemical 
— would have to be overcome, he 
Sai 

Personally, he had proved that the Bul- 
lot process was not only free from in- 
jurious effects on health but also that the 
preserved meat remained pure and whole- 
some practically indefinitely. If adopted, 
the process would reduce export costs 
enormously by eliminating the need for 
chilling and freezing, while in Australia it 
would give the outer “backblocks” a con- 
stant supply of pure meat. 

Dehydrated Meats Suggested. 

It_is also interesting to-notice that still 
another method of treating meat has been 
suggested—dehydration. A plant has been 
installed in Queensland for drying fruit, 
and it is argued that it could be applied 
with advantage to the drying of surplus 
meat. Samples of meat that have heen 
treated have been exhibited; but it is un- 
likely that the process will have any value 
in Australia. 

Reference has been made before to the 
cost of .government packing plants and 
abattoirs (the latter slaughtering for home 
consumption, the former for export) in 
Australia. Another example comes from 
the Wyndham plant, in the Northwest of 
Western Australia. For last year the 
profit and loss account showed a credit 
balance of £6,623, but when interest for the 
year was taken into consideration the loss 
was £68,550. The arrears of interest now 
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amount io £192,085. The loss to date is 
stated ‘o have been £458,000 of which 
£213,000 represents working loss. 


Plan to Reopen Plants. 
Cable information received here states 


that rd Vestey, of Vestey Bros., 
owners of the Darwin plant, Northern 
Territory said “that it was proposed to 
make «trong efforts to reopen and operate 
the Darwin meatworks in a small way in 
1925, but this would depend entirely on 
developments in Australia as regards 
labor, shipping, and the government’s 
policy. The moment they were satisfied 
that the cost of production was in any 
way reasonable they would again pvt the 
plant into full swing.” 

These plants have been closed down for 
some years. A million pounds sterling was 
sunk in their erection. Lord Vestey stated 


that strong efforts were being made to re- 
open them in a small way for the season 
of 1925. Presumably this will depend on 
what the Federal Government wili do to 
meet the conditions laid down by the firm. 
Prospects in New Zealand. 

This is the off-season in the Dominion. 
The lambing has been good so that the 
number of fat lambs for next season 
should be well up to the average. 

No advance has been made in the mat- 
ter of the merger of packing plants. The 
Meat Producers’ Board, which controls the 
export trade, has announced that it has 
not been approached on the matter. 

The Auckland Farmers’ Freezing Com- 
pany has announced a. successful year, 
when more stock were put through thar 
in 1923, but fewer than in 1922. The 
profit for the year was £14,938. A divi- 
dend of 6 per cent was paid, £5,000 added 
to the reserve and £3,000 carried forward. 


The Patea’Freezing Company has been 
unable to obtain the £30,000 necessary to 
re-capitalize the company and retain the 
present plant at Patea. If the money is 
not obtained a new company will be 
formed. 


eee ee 


PRIZE-WINNING IDEAS. 
(Continued from page 24.) 


City, Kans. Suggestion for design of in- 
struments which will reduce the damage 
to carcasses by bruises. 

A. C. Bleish. Armour & Co., So. St. 
Joseph, Mo. Suggestion that the order 
forms used by the construction and repair 
department be made with a map of the 
plant so that the workmen can locate place 
where his particular repair job is required. 

R. L. Jones, Wilson & Co., Oklahoma 
City, Okla. Suggestion for improved shin 
bone saw. 

Arthur Arland, Wilson Packing Co., 
Kansas City, Mo. Proposes plan whereby 
lean pork trimmings could be cut in cubes 
and flattened out and sold’as pork steaks. 

C. G. Peters, Peters Packing Co., Mc- 
Keesport, Pa. Suggestion for elimination 
of manure on cattle before delivery to 
yards. 

E. L. Gillet, Assistant Master Mechanic, 
Armour & Co., Union Stock Yards, So 
St. Paul, Minn. Suggestion for an oil 
pump on a stoker engine. 

Daniel I. Rendlich, 231 So. Concord St., 
So. St. Paul, Minn. Sketch of a new type 
of knife for opening hogs on killing floor. 

John Dvorak, 851 Camburn Court, Cedar 
Rapids, Iowa. Improved patented bacon 
Stringer. 

H. G. Woodward, Armour & Co., Kan- 
sas City, Kans. Offers a number of sug- 
gestions to eliminate waste in mechanical 
end of plant operation. 

any Sobaszkiewicz, 625 4th Ave., 
So. Paul, Minn. Suggestion for labor 
+ ie method in cleaning out air brakes 
on refrigerator cars. 

A. Jordan, 622 E. 13th St., Wichita, 


Kans. Suggestion that greater care be 
used in handling product in the curing de- 
partments. 

Gordon L. Cashman, Sioux Falls, S. D. 
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These Sharp Hammers are 
a Patented Williams Feature 


If you reduce green bones, tough sinewy 
meat, carcasses and entrails for dry ren- 
dering, you will recognize the advantages 
of a machine which will shred the tough 
material as well as crush the bone. Be- 
cause of the patented sharp hammers 
which shear through tough goods with 
less power, the ‘‘Mogul” has become the 
recognized unit for preparibe dry render- 
ing material. Handles largest bones in 
the carcass, also meat cake. Six Swift 
plants also Wilson & Co. among users. 
Write for data, 


Williams Patent Crusher & Pulv. Co. 


2708 N. 9th St., St. Louis, Mo. 


San Francisco 
415 5th Street 


15 Park Row 
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Oil 
Lard 


Brine 


Services. 


Steam Pump 


185 Oliver St., Boston 





“DAVIDSON” PUMPS 


STEAM AND CENTRIFUGAL 


Boiler Feed 


Hydraulic Pressure 
and all Packing House 


Established 1877 





Centrifugal Pump 


M. T. DAVIDSON CO., 154 Nassau St., New York 


1011 Chestnut 8t., Philadelphia 











cialties. 


Cary’s Universal Box Strapping 


Known the World Over as the standard for 
strength. This ae: is made of extra soft annealed 
steel of great tensi 

through it without 
are protected, when case is moved along the floor, by the 
raised bosses which strengthen the 
Every coil is equipped with our Patent Metal Hanger 
which makes it a complete reel that can be hung anywhere 


without floor space being occupied. 
Made in four widths, 4%, %, % and 1 
feet; 20 coils packed in a case. 

Also manufacturers of corrugated fasteners and shipping room spe- 


Manhattan Bridge Plaza, Brooklyn, N. Y. 


uality and 


e strength. Nails can be driven 
first punching holes. The nail heads 


ge of the strap. 


inch. Put up in coils of 300 


CARY MFG. CO. 

















Presents blue print illustrating the effici- 
ency of clean electric light giopes as com- 
pared with dirty globes. 

Wilkinson, 809 Louisiana Ave., 
Fort Worth, Texas. Suggestion for han- 
dling hides in cellar. 

Walter E. Focke, East Springfield Pike, 
Dayton, Ohio. Blue print of hog head 
conveying table. 

John Carey, 1853 N. Topeka Ave., Wich- 
ita, Kans. Patent on process for handling 
hog casings. 

G. Sverre Aunee, Wilson & Co., Chi- 
cago. Suggestion for a hand pump to be 
used in transferring curing pickle when 
overhauling meat. 

Wm. L. Richardson, 202 10th St. N. W., 
Mason City, Iowa. A device to save string 
in tying large style sausage. 

Martin D. Levy, c/o. Schaffner Bros. 
Co., Erie, Pa. Suggestion for improved 
methods of handling pork tongues. 

George P. Schenk, Superintendent By- 
Products Bldg., Columbus Packing Co., 


Columbus, Ohio. Mechanical skimming 
device for catch basins. 

G. L. Childress, Peyton Packing Co., 
El Paso, Texas. Suggestion for using 
knives made of “Steelite.” Suggestion that 
quality beef be shrouded before being 
placed in cooler. 

J. R. Watkins, 2511 Mitchell Ave., St. 
Joseph, Mo. Cattle stunning device. 

G. Hardy, 4758 Justine St., Chicago 
Suggestion for improved method ot cook- 
ing cattle heads. 

R. M. Whitson, c/o. Swift & Co., Chi- 
cago. Drawing of display refrigerator. 
Mr. Whitson was the winner of THE 
NATIONAL PROVISIONER prize of $100 for the 
best presented or best prepared idea. 

B. G. Brennan, Brennan Packing Co., 
Chicago. Mechanical cleaver for chopping 
off shoulders on hog cutting table. 

S. L. Blair, Dry Salt Department, 
Armour & Co., St. Joseph, Mich. Sugges- 
tion for a simple way of putting on the 
tops of dry cure boxes. 
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Chicago Section 


President F. T. Fuller, 
Packing Company, Des Moines, Ia., was 
in the city this week. 


of the Iowa 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 45,884 cattle, 11,188 calves, 60,864 
hogs and 41,700 sheep. 


Chester Gainer, of the packing firm of 
Gainer’s, Ltd., Edmonton, Canada, was in 
the city this week looking over some pack- 
inghouses and equipment. 


Joe L. Browne, El Dorado, Kans., secre- 
tary of the Kansas Retail Butchers’ Asso- 
ciation, was in the city this week. 


Z. K. Waldron, of the provision depart- 
ment of Cross, Roy, Eberhart and Harris, 
Chicago, left the city last Saturday on a 
belated vacation in his motor car. 


Kenneth C. Warner, who has charge of 
the experimental abattoir on the U. S. De- 
partment of Agriculture’s experiment farm 
at Beltsville, Md., was in Chicago this 
week in the course of a Western trip. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, November 1, on 
shipments sold out, ranged from 6.00 cents 
to 20.00 cents per pound and averaged 
11.64 cents per pound. 

Encouraging news continues to come 
from the sick room of E. C. Merritt, vice- 
president of the Indianapolis Abattoir Co., 
Indianapolis, Ind. Mr. Merritt is improv- 
ing so rapidly that it is thought he will be 
able to leave the hospital this week. 


Dan J. Gallagher, Chicago’s genial pack- 
ingtown broker, left the city after voting 
last Tuesday and has not been seen since. 
He said he was going to visit sev eral pack- 
ing centers in the Northwest, but it is sus- 
pected that he went out to see what be- 
came of all those LaFollette votes. 


S. A. McArthur of Liverpool, England, 
left Chicago this week on his return home, 


after spending two weeks here attending 


the convention of the Institute of Amer- 
ican Meat Packers and renewing acquaint- 
ances among the trade generally. Mr. Mc- 
Arthur is sole representative of the West- 
ern Packing & Provision Company in 
Liverpool, and is one of the best-known 
American packinghouse representatives in 
England. 


Provision shipments from Chicago for 
the week ending November 1, 1924, with 
comparisons, are reported as follows: 

Cor. 
Last week Prev. week. week, 1923. 
Cured meats, Ibs... ..18,924,000 18,992,000 18,070,000 
Fresh meats, Ibs....45,081,000 42,504,000 21,675,000 
Saeed; Ds cis sessnt 10,603,000 12,438,000 10,466,000 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L, Smith. 


POVERTY IS— 
—Much to be preferred to prosperity 
with dishonor. 


—Accompanied by blessings we all 
try to escape. 

—Less of a handicap to ambition 
than unearned leisure. 

—Unnecessary in a land where com- 
plete justice is done. 

—Inevitable when indolence and ig- 
norance are wedded. 

—Often as much a sin of society as 
a sin of the individual. 

—One thing that will have to go if 


the Kingdom of Heaven ever 
comes. 




















The Independent Packing Company, 
Chicago, will establish Southern headquar- 
ters in Atlanta, Ga., next week, with L. H. 
Coy, of the sales department, in charge. 
Mr. Coy will have the entire Southern 
territory, and will open his new office on 
Monday, November 10. The move to es- 
tablish the new office was made after a 


trip through the South which Mr. Coy 
made recently. He reported conditiaa 
excellent there, with good crops every- 
where. Everyone in the South seems to 
be elated with the general situation in 
the country, according to Mr. Coy, and a 
prosperous time is looked for. 


Seeks 
PORK PACKING 50 YEARS AGO. 


Long strides have been taken by the 
packing industry in the last 50 years, as 
“old timers” know quite well. In the old 
days pork packing was a seasonal matter, 
depending a great deal on the coming and 
duration of cold weather. 

An interesting bit of packinghouse his- 
tory was furnished Tne Nationa 
PROVISIONER this week by Charles G, 
Schmidt, president of the Cincinnati 
Butchers Supply Co. It was a clipping 
from a Cincinnati paper, reprinting an item 
that appeared October 31, 1874, as follows: 

With the coming of the cold spell people 
are talking pork. Bensinger, Ireland & 
Bailey slaughtered 471 hogs yesterday; R. 
Beresford & Co. killed 350 Saturday. 

James Morrison & Co., James L. Keck & 
Co., Evans, Lippincott & Cunningham and 
all of the regular packers will open up 
next week if the weather should continue 
favorable. 

Hogs ranged yesterday from $5.65 to $6.15; 

green hams, 10@10% cents; shoulders and 
sides, 8144@8% cents; and 7% cents was re- 
fused for old shoulders on this market. 
_In this comment the relative prices of 
live hogs and cured products are especially 
interesting as compared with ‘those of to- 
day, when all overhead and manufactured 
costs are so much higher than those of the 
period mentioned. 


a 
BEG YOUR PARDON! 


In the list of names in the report of the 
Obituary Committee at the Institute con- 
vention, as printed in the Convention Is- 
sue of THE NATIONAL PRovISIONER, the 
name of the late Edwin L. Ward, office 
manager for Swift & Company, was made 
by the printer to read “Edwin L. Hard.” 
Mr. Ward was one of the oldest and most 
faithful members of the Swift staff. 





George F. Pine Walter L. Munneoke 


Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 

; CORK I INSULATION & 
OVER HEAD TRACK WORK. 

10 Mecauette Detroit, Mich. cnerey 








H. P. Henschien R, J. McLarep 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Iil. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 


Oldest Brokers in Our Line 





Quick Reliable Service Guaranteed 
Write, phone or wire us 


Bight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H. 0. GARDNER F. A, LINDBEEG 
GARDNER & LINDBERG 


ENGINEERS 








M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 

Yo 4 ay he 25 Years’ Ex- 
Curing ete. —- 


206-7 Falls Bldg., MEMPHIS, TENN. 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


314 Erie Bidg. 
Cleveland, O. 





H.N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 
30 Years Experience 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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CHICAGO LIVESTOCK. 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
































Mon., Oct. 38,839 5,953 54,891 32,459 
Tnes., Oct 13,772 8,617 35,108 13,158 
Wed., © 8,440 2,996 22,739 13.139 
Thur., ( 11,959 4,222 48,492 14,972 
Fri., Oct 4,336 1,258 43,978 8,521 
Sat., 887 150 5,763 2,098 
Totals |: 88,293 18,196 205,971 84,347 
Previous week ...... 73,061 14,180 176,176 101,086 
Year AZO ...ceseeese 961 14,556 ,815 100,358 
{wo yeurs ago ..... 82,997 13,443 160,293 103,627 
SHIPMENTS. 

Mime Oct. Boisecees 5,810 367 7,558 \ 

ques., Oct. 28....... 668 295 7,804 4,210 
Wed:, Oct. 20....... 6,372 274 5,530 5,783 
Trur., Oct. 30....... 6,320 452 9,887 8,490 
me Oct. S2ivs.scas 4,379 244 17,959 8,130 
meee NOV. Lis ssecee 670 150 3,176 372 
Totals lust week .... 1,782 51,914 19,138 
Previous week .... 37 1,787 44,165 36,681 
Veer AKO ..cccscoce 125/382 1,815 32,304 43,292 
Two yexrs ago .... . 30,066 1,206 23,400 50,445 


Receipts at Chicago Stock Yards thus far this year 


to Nov. 1, with comparative totals: 

Ban 1923. 
RP a ene ere 2,576,625 2,664, 298 
Se ree eee 671,761 658,124 
BER} occ vectectewecns sees eumnes 7,996,973 8,430,062 
BREED: .. cs cccdccccvecvssceocses 3,486, 067 3,505,683 


Combined weekly hog receipts at eleven markets 
for 1924 to Nov. 1, with comparisons: 


Week. Year to date. 
Week ending Nov. 1............ 654,000 30,439,000 
SOAS ~ WON 3 kaos ran a0 os poe GORING. _ncccvtiesic 
Corresponding week, 1923 ....... 802,000 31,070,000 


Combined receipts at seven points for the week 
ending Nov. 1, with comparisons: 


Cattle. Hogs. Seep. 

Week ending Nov. 1.......331,000 537,000 208,000 
Previous week ...........-298,000 517,000 229,000 
ARR Cre ere eer 93.000 634.000 242,000 
BED). ssvccsssucecuwenskeuum 316,000 441,000 254.000 
Serr cs ee 197,000 370,000 217,000 
Combined receipts at seven markets for 1924 to 


Nov. 1, and the corresponding period for previous 
years: 





Cattle. Hogs. Sheep. 
So 9,187,000 24,950,000 9,310,000 
BE osc caakaaareoue 9,448,000 25,579.000 9.429.000 
Ne nsiia woetaey preemies 9.115.000 18,939,000 8,554,000 
ES sks hireeeamaeae 7,730,000 18,280,000 10,251,000 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight. 
received. lbs. 


Prices 
Top. Average 











Week ending Nov 1......206.200 232 $10.40 $ 8.95 
Previous week .......... 176,176 287 10.90 9.80 
BEE. 590s 4048 o5es ea Ne 224,815 234 7.80 7.25 
EE sin sewdioneeas ened 160,293 285 9.05 8.20 
Me 2s sachin se Maas een 148.715 224 8.05 7.60 
SED <-3-s) 00, 05'e ae on Cae bale 91,219 226 14.50 13.50 
| ASR ee cen rte | 164,006 233 15.45 14.75 
DENG sis cw pavise eee eo eeane 205.458 22 16.80 17.85 
BERG 5 dita bwpwesia's hae oun 124,405 207 17.60 16.80 
BO vecscccebencbovesce cee ams Laer 9.65 
ESR a es ea 169, 08 193 7 — 6.80 
ME 3 6Veddgdcdeseeveuee mak e 
Average 1914-1923 ....... 165,70 700 220 "$12.00 00 $11.35 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending Noy. 1....$10.30 $ 8.95 $ 6.40 
erevi ious week ........ 9.80 \ 
9.90 






Average 1914-1923 





+ Yards closed by quarantine, Nov. 4. 
Following is given the net supply of hmong hogs 


and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 
*Week ending Nov. 1........ 60.100 154.500 64,400 
Seri OMS WEEE <cccrcceedvedss 47024 232,011 64,405 
IE «inion a wate niemiaea abe MOREA 46.579 192,511 57,068 
1993 Perri ee 52,931 136,893 53,182 
ER I ee eI: 32,749 109,400 68,108 


*Saturday, Nov. 1, estimated. 
, Chicago packers’ hog slaughters for the week end- 
ng Nov. 


’ 





BE BING: sve ceanel sdbcs ssn ade staat ieee 16,000 
MNRO-AMNOPIOREE: oo son's 0s cbgacvsceuseevesosvee 10,700 
OEE OOS Sac aunce bo ssnse ween vend veneuaowse 22,100 
MNO Ch ols lina atgearvaus oy s sbennsans oo oe 13,100 
ED OAM aos Si iaie au oa 3a0 Ou ENTONbea a 11, 
a ER ee roe rr 15.600 
eee SEE LETOLD MET ETT eT Oe re: 7,300 
Western Pmetiae OG; cccccccsccsscsccvccssecs 11,400 
Peete GG sc cose deste detect nds cnveas’s 6.200 
RES ee eee 6,100 
Independent Packing Co.........cessescesccees 7,900 
a ee, er er rrts 7,000 
Dees SNAVOURERG cc 5 od shwas as cg anucebws segemes maumes 
meee PRCRING TOs. 55s oc as os 0 oe uoves Shs ser eare 2.700 
ic NT ASS SEMEN NEARER SO RE yr eae 27,300 
MEME . a ncadpuussaabaeesesesonmeaabwete sae 165,000 
SMPVIOUS WOON opicccosssbrcas sess isesaeeccede 131,600 
MEME) ASO: <.55 sea pao otivoale hes bee eae samieslme rel 198,600 
MY FONG MMIC on o's pon sn sodnscsesee Saswaaee 142.300 
MNORG. VOGUE IMAWS 5 's.c:nbi0 5 a0'0 ds «aye GIRkw eno ee 105,200 


o 
(For Chicago livestock prices, see page 40.) 
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Mild because 


it’s Pure 


This mild full-flavored, flake grain im- 
proves flavor, insures perfect penetration, 


and increases sales. 


It makes a MILD cure. 


Write our Service Department for a 
Demonstration at your Plant. 





“The Salt thats alt Salt.” 





Diamond 
Crystal 


S 


alt 


Co. 


St. Clair, Mich. 

















932 N. Main Street 





The “‘Gruendler Grinder’ Reduces Costs! 


The GRUENDLER Bone and Crackling 
Pulverizers and Crushers reduce cost, re- 
quire less floor space, and cost little or 
nothing for repairs, due to its correct de- 
sign and powerful construction. Used for 
handling large beef heads, thigh bones and 
dead carcasses to a fine product for quick 
rendering. Used entirely in the new dry 
process. Installed on positive guarantee, 
and trial. 


When better’ Bone Mills are built 
GRUENDLER will build them. Grinds any 
by-products such as Bones, Carcasses, 


Cracklings, Tankage, etc., into any fineness desired. Write for information. 


GRUENDLER PATENT CRUSHER @& PULYV. CO. 


Established 1885 


ST. LOUIS, MO. 











Chicago Provision Markets 


THE NATIONAL PROVISIONER 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


November 6, 1924. 


Green Meats. 
Regular Hams— 
8-10 ‘Ibs. avg 


I To ass wlibline cine ches 
ME. Es os nec maniew en citvebe & 


a BE as 
ee ee eee 


Skinned Hams— 
TN oe nln ocak sali oneL & 
ad cui iacdawatalania 
oo. canicwkebeuvancoe cane k 
ig at aaa ae eae oe 
I BE nas 5: « wenn phnaiinn cic miseuaed 
TE ona anatine$seawbiwhe-ebess 
is dn ncaa dak teenqwencid ae 


Picnics— 


Sg Ge ah tee ae 
MT <3 6ciccuuduhawabscwbuseaks 
a ac cen ipin ih as deta a lalgsa te 
ET aa te ii ohs he hla tenon eta a 


Et, MD is ibn a ene endive santinassst 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs, 








Boiling Hams—(house run) 
SE ee 
 _ “i SSeS ina S eee me 
Mas on cheocknaneleaahue 


Skinned Hams— 


14-16 Ibs. avg......... ne 
Mince ca kadapemsieonninces 
RSE Se 
20-22 


i + ccuckis éeuhsenssecanedabe 
bc cbtnSk be secadn couewe 
ST o£. 645s0h005scanetnercdae 


Bellies (square cut and seedless)— 
6- 8 Ibs. avg 
8-10 Ibs. ave. 
10-12 Ibs. avg. 
12-14 lbs. avg 

14-16 Ibs. ave 





AURORE SS Loc .b>>k senses 


i rn Te. . cusenscekabsesnne 
i Mo Se. ns thes nbeboacks ck ets 
DE heccensnk shibanahddetan>saneaes 


Fat Backs— 


ON ee ee ae 
Sa sas debs ekbarpaweaad 
Ns oo cn anis bene he nusademnitn 
aches ond pe havks i ninneds 
EE Ms os acne emeh en hs back anne ee 
on nas soa vores aadwacnn 
Os, ccs 6 cwen sas honarbre 


Clear Bellies— 
TO I, os Gh oe wh a o.0h wae ae es 
ES EG as ss okt dod oh. d dNA Shek eee 
SP SL as <nis néndsocsavaphoneces 
SE es ee eee ee 
i i op an accu canes asd ebaaee 
ge re ee 
RES SP RT re 


@15% 


@16% 
6 


17% 








FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, NOVEMBER 1, 1924. 


Open. High. Low. Close. 
LARD— 
November ....15.05 15.05 15.00 15.00 
January ...... 13.95 13.95 13.85 18.85 
Ese sonsnwe 13.55 13 60 18.52% 13.52% 
CLEAR BELLIBS— 
November ....13.12% 13.12% 13.12% 13.12% 
January ...... 12.20 12.20 1215 12.15 
SHORT RIBS— 
November ........ see kaee 12.00 
er a" = 11.65 

MONDAY, NOVEMBER 3, 1924. 

Open. High. Leow. Close. 
LARD— 
November ... .15.0214-05 15.05 14.75 14.75b 
December ....14.20 14.20 14.00 14.02 %ax 
January ...... 13.85-87% 13.95 13.80 13.821%4-85 
BEL cncesene. sess 5 6am sabe 15.7 
pe 13.55 13.60 18.47% 13.52%4ax 
CLEAR SuiAiae— 
November .... fone pea 13.20n 
January .... ine ees rr 12.10 
SHORT RIBS— 
OT re 11.60ax 
November ........ pam eae 12.00n 
BL. sarenvewe) sos0 ce seas 11.80ax 


TUESDAY, NOVEMBER 4, 1924. 
Election day—no market. 


WEDNESDAY, NOVEMBER 5, 1924. 
Open. High. Low. Close. 





LARD— 
November ....14. cs “foe = 75 14.40 14.45ax 
December ..... 14. 4.10 13.82% 13.90 
JOMORTF 2.20. 18.05-90 13:95 13. Lm 18.85 
eS See 13.57% 13.62% 138. 13.621%4b 
arr 13 60 13.60 18. me 13.55-57 ax 
CLEAR BELLIBS— 
November ........ Sahn seas 13.07%4b 
ps eee 13.05 13.07% 13.05 13.05b 
SHORT RIBS— 
November ........ 12.00n 
TONGREY 220000 200% 11.50ax 
MT densensasnes's a ee eer 11.60n 
THURSDAY, NOVEMBER 6, 1924. 
Open. High. Low. Close. 
LARD— 
November . 14.28 14.47%, 1425 14.45b 
December... .13.70 13.85 13. phd 13.80b 
January ....... 13.70-65 13.75 13.65 18.72% 
S.shaech a, a¥00 hee 18.57%4ax 
es 13 13.52% 13.45 18.5214 
CLEAR BELLIES— 
November ........ er ee 13.50 
January ...... 12.07% 12.10 12.07% = 12.10b 
SHORT RIBS— 
November .... .... 12.00n 
January ...... .... 11.50n 
MN scicavess: bees sew 11 60n 
FRIDAY, NOVEMBER 7, 1924. 

Open. High. Low. Close. 
LARD— 
Ss. 66 exe ot 14.50 14.00 13.75 14.70 b 
Dec. .......18.97% 14.10 13.90 14.02% 
is ondaaem 13.77%4-82% 14.00 13.75 14.00 
Se ea ones awe 13.90 b 
May PT = 57% 13.85 18.57% 18.77%4-80 


13.85 18.75 13.85 b 


= POS = 1215 12.20 12.15 12.20 b 

SHORT RIBS— 

BEE Swen nee. dane pallens 12.00 n 

Es, .-kewseno seen eo 11.50 b 

ry eae 11.60 
——<e-—_— 


MORE SWEDISH BACON. 


Exports of bacon from Sweden are 
gradually assuming proportions which 
merit attention, says the U. S. Department 

Agriculture. 

During the first half of 1924 this trade 
totaled approximately 31,391,000 pounds 
as compared with 17,948,000 pounds during 
the corresponding six months of 1923. 
Practically all exports went to Great 
Britain. 

Swedish bacon producers are not only 
evidencing more interest in the export 
bacon trade but are also giving more at- 
tention to domestic demand, and are re- 
ported to have succeeded largely in re- 
placing American bacon with a domestic 
product in several lumbering districts. 

A recommendation that an export asso- 
ciation of all Swedish export slaughter 
houses be formed, has been made to the 
Swedish Ministry of Agriculture by a com- 
mittee appointed to go into the question 
of centralization of bacon exports. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, Nov vember 
6, 1924, with comparisons, are as follows: 














Week Cor, 
ending Prey. week 
Nov. 6. week. 1923, 
ee oe ee rr 6,545 14,494 19,968 
rex Por. ‘Odi... 5,960 10,172 : 
SE OER oe osc. cs onc 14,134 16. : 
G. H. Hammond Co....... 10,643 19st ne 
Se Cee ee 6,196 15,146 29°19 
Wilson & Co........ 10,694 13,649 19,448 
Boyd-Lunham & Co. 3,486 6,168 11.416 
Western Pkg. & Pr 9.600 10,000 2 7150 
Roberts & Oake. . 4,050 4,587 7,504 
Miller & Hart....... - 4,078 6,010 6,088 
Independent Packing --. 6,402 7,506 8/306 
Brennan Packing Co...... 6,872 7,300 6,202 
Agar Packing Co......... 1,592 2,125 2,000 
re ee ee 90,342 124,130 164,866 





CHICAGO RETAIL FRESH 











Beef. 
No.1. No.2. No, 8, 
Rib roast, heavy end......... -. 80 20 
Rib roast, light end............ 80 3 
GPE SERRE on ccccccccccccccceses 20 16 
SS rae 40 380 d 
Steaks, sirloin, first cut....... - 8 40 % 
Steaks, porterhouse ............. 55 40 2% 
EN EN cckeondsseecwcesee 238 25 1 
Beef stew, chuck .............. 18 15 - 
Corned briskets, boneless 24 22 
SE) DINIDY 5. 50 amin 00000060400 16 12 1¢ 
Corned rumps, boneless.......... 25 22 w 
Lamb. 
Good. Com. 
Hindquarters ....... iveauwaes o<s- ae 21 
DD atukiteenkcneweesae cmaneeed 40 28 
DL) dept pendéuechedesoeaneads 12% 1 
Chops, Shoulder ........... .... 24 2 
Chops, rib and loin ........... - 6 Se. 
Mutton 
BED: ccccccscscccse Coessccces 24 
Stew ..... 0940s0cedersccencns 10 ee 
Sh sseecedatocs: ae B 
Chops, “rib MUR (MOIR «os scscscoece oe 
Pork. 
Taken, wWitele, GEPID  BVEs << 06s occs cs ciccccies 24 @26 
Loins, whole, 10@12 avg...............21 @2 
Loins, whole, 12@14 avg............... 20 @22 
Ae, WOE; 16 GRE OVET ....ccccscssce 15 @20 
PR Ee ere COGN Bu SoWaes snes oe eSecee 26 @28 
PN 550s skktucd weeds so ons seas es eens @20 
tt  tvnkerkvdaldaeison va bu soe es ee sbauee 22 
Spareribs 14 
Hocks .. ° 12 
Leaf lard, unrendered.. @20 
Veal. 
NN ee co nk deeddeeamabes ene 85 
DN! wsinwececsscéscsccceadecsine 12 18 
DEE Sebadehiedctdevcesasvdecuonesseneaae 85 45 
OS ee ere 14 18 
Pe toc lb a sacs kb ones svawceevete 14 22 
EE 6c dhageaanpiaet: 40 caev ba 60 
Rib and loin PU cesGusNoncsbheseaeakeee @40 
Butchers’ Offal. 
WE cccccccccccccces ecccccccccccccccccccoce 6 
PIE nsec accadrasiuapescacsasesthose 8 
Sy WE I Es vd ovo oc Wencnseoneavesen 50 
Pe dc ctvald dpe dhpsuscsdaabbaakucweke 19 
iG acuGncGnann cabana assecwieseoenetenses 15 
RNS 2 acd nSVdsn daawinwssaedecewaanedeens 12 





CURING MATERIALS. 


Bbis. Sacks. 

Double refined saltpetre, gran., L. 0. L. - 8% 6% 

ES ESE IR ERE pe uae boree ™% %% 
Double refined nitrate of soda, f. 0. b. 


N. Y. & 8. F., carloads..... 


egestas “s it 


Less than carloads, granulated. 
Kegs, 100@180° ibs., le ‘more. 





Boric [0 in carloads, powdered, in 8% 
Crystal io” powdered, ‘in’ ‘bbis., in’ 5-ton 
EN MEF MREER ic scksssocaseasbbonaenat 94 9% 
In bbls. in tees than 5-ton lots...... : 10 


Borax, carloads, powdered, in bbis....... 
In ton lots, gran. or powdered, in bbls. bu 5 


Salt— 
eaneintes, a at, per ton f. o. b., . 


ulk 
Rock, car lots, per ton, f. o. b., Chicago.. 7.60 
Sugar— 


Raw Sugar, 96 basis ..............2.005 @5.90 
Second sugar, 90 basis ...............-- @6.25 
Syrup, testing 68 to 65 combined sucrose 
Ta em GR cable BPSER ER @35 
jtandard, i EET EY, f. o b. * refinery 
EEDY. sxc p SezGcnn me er eee @7.50 
on, granulat: . o& b., New 
leans (less %) as ee @6.90 
e 4 o b. New eans 
EBERT ORE SdaS eS aE boss ap baE oar b ar Qb% 
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Ex . 


DOMESTIC SAUSAGE. 


pork sausage, in 1- Ib. carton. 
Jountry style sausage, 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Mixed sausage, fresh 
Frankfurts in pork casings. . 
Frankfurts in sheep casings. 
Bologna in beef bungs, choice 
Bologna in beef middles, 
Bologna in cloth, paraffined, 


=} 
~a 
@ 
be 


° 
= 
| 


abe 


= 
2 





ao 


COWS... ccocseccceveccccces 
Hind quarters, choice. 
Fore quarters, choice 


= 
“a 


2228 





eso 58 
s 


~~ 


New Bngland luncheon ‘specialty 

Liberty luncheon specialty . 

Minced luncheon specialty 
usage 


Steer Loins, No. 1 





2 
Steer Short * Loins, No. 1. 
Steer Short Loins, hip)” 


PRA Abe 
sS22e55 


t 


3 


Steer loin Ends, Nee 


| 


= 


DRY SAUSAGE. 
Cervelat, choice, in hog bungs 


Caeveles new condition, in ee bung: 
new condition, in beef middles. 
Cervelat 


eee eee eeeeeeseseseee 


{ 


aod 
iF) 


Steer Rounds, = 1. 


egcgase geseaseese 


SSSRLASRSLESR 


in hog bungs..... 
Commition ...ccccccces 

in hog middies......... 
eee: 


pico! 
Italian style “hams 
Virginia style hams 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Steer Navel Ends 


ou 





cocScumeceee 


Rolls 
Strip Loins, No. 1, boneless re a ; 
Denubient style <maunee in sheep ‘casinge— 


ns, 
Prankfurt style sausage in pork casings— 
mall tins, to — 


link sausage = pork casinge— 


SAUSAGE MATERIALS. 


Regular pork trimmings 

Special lean pork trimmings 

Extra lean pork trimmings 

Neck bone pork trimmings............... 
t 


Hanging Tenderloin 
Beef Bredeete: 





Fancy boneless : buil ‘meat, Rec sk ecseeoote 
RRM oS os Decide Saves oe a vate 
No. 1 beef trimmings 


Beef cheeks trimmed 


Dr. cutters, 350 lbs. and up.............. 5 
Dr. bologna bulls, 


Cured pork tongues (Canner trim) 


(These are prices to wholesalers, or material oad 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 


(F, 9, BR. CHICAGO.) 
Beef rounds, domestic, 180 sets. 


SHED SOBDSHAHAD 


Suverniegrix: 
| ag 35 @37 





per ° 
Beef LY ogg sets, per tierce, 
No. en 





Beef bladders, small, 


pel 
a See Se Beef bladders. medium, per doz 


Hog casings, medium, f. 0. s., pe! 





Hog middles, without cap, per set 
Hog middles, with 





Hog stomachs, per pees. 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-lb. bbl... 
Pocket a tripe, 200-Ib. bb’ 


Sheep Heads, each 


Zs 
Pork Loins, 8@10 Ibs. avg... 
Lard 








Lamb tongues, long cut, 200-Ib. bb 
Lamb tongues, short cut, 200-lb. bbl.. 


BARRELED PORK AND BEFF. 


A nn ce pi ae } ‘alar 
Family back pork, 
Family back pork, 
pi mad back — i! to ro Ane 


se 8 


Extra beet beef, 200 lb. barrels 
COOPERAGE. 


Ash pork barrels, black iron hoops....1. 
Oak pork barrels, black iron hoops... .1. 


Pork Kidneys, per lb 


~ RS 











BUTTERINE. 


Solid—30-60 lb. tubs, f.o.b. Chicago........ 
Cartons, rolls or prints, 1-lb............... 
Ceértons, rolls or prints, 2@5 lbs........... 
Shortenings, 30@60 lbs. tubs.............. 
Nut Margarine, prints, 1 Ib.......... Saeane 


DRY SALT MEATS. 


Extra short clears. 
Extra short ribs .. 
Shert clear middles, = 
Clear bellies, 14@16 Ibs 

Clear bellies, 18@20 Ibs. 
Clear bellies, 25@30 Ibs.................. 
Rib bellies, 20@25 Ibs..............ceeeees 
Rib bellies, 25@80 Ibs................006. 
Be UNG: ROI PII 6 case ccccccccaccees 
LS ne 
Se SE EN ccc ccsnceteccceswces 
a «a ESE ie ahyrd a ara'd bier dae aaa alee 

tt 









WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lIbs........... 
Skinned hams. fancy, 16@18 lIbs.......... 
Standard roger hams, 12@16 ibs......... 
women, GEE IBS... crccccccccoscese aa 
Standard on a 12 Ibs. 
Standard bacon, 4 hie 
Standar 








oft 
Picnics, skin on, surplus fat off smoked. 
oe surplus fat off, smoked. . 
BOGEN vaccvccccccveccesesegs censeecdese 


I Sc evhccexede'sd de sedbavadans 
Lxtra winter strained lard................ 
I NE cis ini one onienebisngmecmeled 
OS SO” errr ecccoccce 12 
No. 1 lard oil ..... eeces coccccccccoccde 
No. 2 lard oil ....... aRVindeeenveswnes cooedl 
Ben WONNENEE. CEE) oo ccccccecscs eee 14 
Mitre, meetetiet: Ol) ...ccccccccecccccs 2 
, SS ee errr Sevsccaces 
PS I, GUE. oo cccnndenedscarcnees 
FERTILIZERS 
Ng evan ai aiid 0 0 8.47 4K ele cee a 
ME a on na sb adedavatnatauanes ee 
Ground tankage, 11 to 12%............ A 
Ground tankage, 6 to 10% ........... 
Crushed and unground teniege ake ceca J 
Ground raw bone. per ton ............. 26. 
Ground steamed bone, per ton .......... 20. 
Unground steamed bone ......... aaa 15. 
Unground bone tankage.................. 12.00@14.00 
HORNS, HOOFS AND BONES. 

No. 1 horns, 75 lb. average........... $250.00: 00 
No. 2 horns, 40 lb. average........ 200.00@210.00 
DD AE era 140.00@ 150.00 
Hoofs, black and striped ............ 40. 45 
I I cath a delta cae sada old ain Cows 50.00@ 55 
Round shin bones, heavies........... oe : 
Round shin bones, lights and imed.. 75.00 
Flat shin bones, heavies ........... H 
Flat shin bones, lights ond med.. 50.00 
Tite: Homes: WOGFIR ..cccccccccce e 
Thigh bones, lights. and peietennhaea 
Buttock bones ............ 

Note—These quotations ‘apply to “No. 1 


ss 
& 
s 


é 


SS3sssssss 


which must be assorted, free from grease syots and 
cracks, hard and clean, uniform as to cut and weight. 


Packed in double bags and carioad tots. 


on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces................ 
PRNNRS DERGTR TOONR 6 a ooo is bcisicditins vss peices 
RS See ere yr rrr errr ee 
PORE oa ct: DNalcdeisa'dechrcceseiseacwes 


Pure lard, kettle rendered, per Ib....... 
PNG SO CAONOOE oo ens ccicvnsennaneans 
CI a osc es koh begs sdbria bes wan nice 


OLEO OIL AND STEARINE. 


ay Vn IN os Wada Baia we 3800 Ws bb So Gal elaeee 


ri das cx dihad ender dens Raa eaee 
DES BE, BOOM GUNS vcinc cab scesnncenniene 
Peis: TOs. D> OOO. CER, oo cavccescccccscces 
PO ON Mah pei eves eéncheaesatoncantds 
Prime oleo stearine, edible............+.+- 


TALLOWS AND GREASES. 


Kdible tallow, under 2% acid, 45 titre. 
Vaney tallow, under 2% acid, 43 titre. 
No. 1 tallow. basis 10% f.f.a., 42@43 


WOR a iicca tnid balsa An Wma oc eek apn iets diane 


No. 2 tallow, basis 40% f.f.a., 40 titre.. 
Choice white grease, max, 4% acid, loose 


Sep ar ee trary 

3-White grease, max., 5% acid.......... @ 9% 
Yellow grease, 12-15 f.fia........ccsceccee 8144@ 8% 
Pipers: Sreeees. AO TER 5 oc ks eke acswepses @ 7 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. 
VRMOF: PONG: os ccccccrsssedeconesceie ; 


White, .deodorized, in bris., ca.f. Chicago. Hale 


Yellow, deodorized, in bris............... 
Soap stock, 50% f.f.a. basis, f.o.b. mills. 
Corn oil in tombs, £10.05 MEMO... cscccsee 


se Bean oil, sellers’ tank, f.o.b. PE. 


VC.) || ree i i i 


rnd oil. Sellers tank f.0.b. coast...... oma on 


Refined in bris., c.a.f. Chicago.......... 
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Retail Section 


Making Use of Display Window 


How the Retail Meat Dealer 
Can Get the Most Out of This 


Kind 


Good window displays are as good 
advertising as any retailer can use. A 
well-trimmed window, kept lighted at 
night, will repay its cost many times 
over in added sales. 

In the old days it was not necessary 
to have window displays, for the store 
could be kept open for long hours. 
Clerks would work long hours for low 
wages. 

Now, however, the working hours in 
stores of all kinds have been shortened, 
and the weekly wage increased. To 
offset this condition, the wise merchant 
turns to the use of effective window 
displays. 

If you are one of the class of retail 
meat dealers who never gave this idea 
much thought, read this article written 
for THE NATIONAL PROVISIONER by one 
who has studied window displays. In 
clear, simple language it gives hints on 
window displays and lighting that are 
worth actual dollars to every retail 
meat dealer. Read it, apply its teach- 
ings to your own business, and watch 
your profits jump! 


The Butcher’s Windows 


By Robert Falconer. 


Back in the days when it was customary 
to place great shutters over the front 
windows of stores at closing time, the 
cost of artificial light was comparatively 
high, while the cost of labor was low. 
Men would work long hours for little 
money, and it was cheaper to keep the 
store open long hours than it was to make 
window displays and keep the window 
lighted long hours. 

In these days conditions are different. 
The working hours in stores of all kinds 
have been shortened, and the weekly wage 
increased. On the other hand the cost 
of lighting has been materially reduced. It 
costs only about a tenth of what it did 
twenty-five years ago to get a given quan- 
tity of electric light. 

Increasing Use of Window Display. 

Such things as these have caused busi- 
ness men to turn more and more toward 
utilizing the store windows to the greatest 
possible advantage. Window space has 
been enlarged, new lighting installations 
have been put in and special studies made 
to discover just what type of displays will 
secure the best results and how often dis- 
plays should be changed. 

The retail meat dealer, together with all 
other retailers, is therefore vitally inter- 
ested in window display possibilities. The 
manner in which the show window is 
utilized may mean the difference between 





of Store Advertising 


a net profit and a net loss in the year’s 
business. There is probably no retail meat 
dealer so located in this country that his 
show windows are not the most effective 
business builders dollar per dollar of cost 
that he can find anywhere. 

The Case of the Two Dealers. 

One case serves to illustrate the point. 
A man who knew the meat business was 
operating a neighborhood store. He did 
not pay very much attention to his win- 
dows and his business did not increase in 
volume quite as rapidly as the population 
of the neighborhood increased. 

Another man who was no more familiar 
with the business than the first took over 
the store. The new owner, however, did 
give a great deal of attention to displays. 
From the very start his windows looked 
attractive. He changed the displays often 
and tried to make them so good that they 
would make people want to come into the 
store. 

Practically the only difference between 
the business methods of the two men ex- 
isted in the difference in attitude toward 
the displays. The second made the busi- 
ness show a much more rapid! rate of in- 
crease than the first. Much of this in- 
crease can certainly be credited to the dis- 
plays made. 

This being the case, and in nearly every 
town instances like this one can be found, 
it certainly pays to give attention to the 
windows. If they possess this sales value 
it is well worth while to fix them up so 
the very best results can be secured from 
them. 


How Should Window be Fixed? 


Just how the window should be fixed up 
ready to use for good displays depends a 





Good Advertising 


How much attention do you 
pay to your window display, Mr. 
Retailer ? 

Do you: give it the careful 
thought it deserves, or do you let 
it go “any old way?” 

Probably no single bit of ad- 
vertising can do as much good as 
an attractively-arranged window 
display. 

This article tells, in a way you 
can understand, the way to get 
the full benefit of your show 
window. It will mean increased 
sales to you to read it and apply 
it to your store! 











great deal upon the kind and size of win- 
dows and how elaborate the displays are 
to be made. Suppose, however, the store 
is a small one with two show windows, 
one on each side of the door. 

At the present time there is a platform 
in each window which provides display 
space on about the level of the lower edge 
of the glass. The windows may be of 
plate glass, or just plain window glass in 
fairly large panes. If the windows do have 
panes, it is better to change to plate glass 
so that the view of those on the sidewalk 
will be obstructed to the least extent. 
Such a change, however, is not absolutely 
necessary. 

It however, is important that the win- 
dow be enclosed. A floor for the window 
should be built, this floor being of good 
material and tight and at a level slightly 
below the bottom of the glass. It is well 
to have a metal trough at the. front so 
placed that it will catch any condensation 
dripping down from the glass and carry 
it away. 

Back Should be Enclosed. 

The back of the window space should be 
completely enclosed. A good way to do 
this and at the same time not shut off any 
more light from the store than necessary 
is to use a glazed background. 

There are two very good reasons for 
this background. One is that it makes it 
easier to build displays that really attract 
attention. The other is that it is much 
easier to keep the windows clean and at- 
tractive including keeping the glass free 
from frost in the winter time. 

With a closed window space provided 
with ventilating holes above and below the 
glass of the window it is much easier to 
keep the glass free from frost than it is 
when the window is exposed to all the 
drafts in the store. An electric fan blow- 
ing on the glass is also quite sure to be 
more effective in a closed window than in 
an open one. 

Keeping Frost From Glass. 

If the display is of such a nature that 
it will stand heat the closed window can 
also be heated to’ the temperature neces- 
sary to keep the frost off the glass, gas, 
electric, steam, or some other satisfactory 
method of heating being used. If the 
goods displayed will stand the outdoor 
temperature and the window is tightly en- 
closed, ventilating space above and below 
the glass can be provided large enough to 
lower the temperature to the outdoor tem- 
perature. When this is done there will be 
no frost on the glass. 

A great many things can be done with 
an enclosed window that cannot be done 
with a window open to the interior of the 
store. These advantages are great enough 
to make it really worth while to go to the 
expense of suitably enclosing it. 

In addition to all the other advantages 
the enclosed window can be much more 
effectively lighted than the open one. The 
best window lighting is that which comes 
from rows of lights placed as close to the 
glass as possible and fitting with reflec- 
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tors which conceal the lights from the 
view of the people on the sidewalk and 
throw the light on the goods being dis- 
played. 

Some stores use a row of lights at the 
top of the window and another row at the 
bottom. The most common practice, how- 
ever, is to use a single row at the top. 

Need Background for Good Display. 

In the case of a window with no back- 
ground these lights are bound to shine 
into the eyes of the people in the store 
unless special precautions are taken to 
guard against it. As a result in most 
open windows the most effective window 
lighting is not found. 

If the window is enclosed the back- 
ground serves to protect the eyes of the 
people in the store. This is true even in 
the case of backgrounds that are of glass, 
for light draperies may be used over the 
glass which do not cut off too much of 
the daylight, yet enough to diffuse the 
light from the electric lights after dark. 

It used to be the custom to finish the 
interior of windows in natural woods, but 
there is now a tendency toward painting 
them a gray color. Gray harmonizes bet- 
ter with any display that may be made re- 
gardless of the dominating color of that 
display, does not show the dirt badly, can 
be kept clean and easily painted again. Ii 
also reflects light better than darker 
colors. The tone of gray should be 
rather light. Too dark a tone gives a de- 
pressing effect that is not desired. 


Turning Off Lights by Clock. 


Practically all electric light companies 
now have men who understand window 
lighting and who will assist the butcher in 
laying out a lighting installation that will 
give good results. There are time clocks 
on the market that will turn on and turn 
off the lights automatically. All that is 
necessary is to set the clocks for the time 
it is desired to have the lights turned on 
and off and, if they are not electric clocks, 
to wind them. 

It always pays to burn the lights after 
the store is closed at night and for that 
reason these clocks are really worth while. 
Good window displays often do more real 
sales work after the store is closed than 
they do while it is open. 

At night people have more time to look 
at the windows and the practice of what 
is called window shopping is coming to be 
more prevalent. That is, people look at 
the window displays at night to decide 
what they will buy in the daytime. Per- 
haps one reason why the down town 
stores do more business than the neighbor- 
hood stores is because as a rule they 
realize this fact to a greater extent than 
do the neighborhood stores. 

However, it is worth noting that those 
neighborhood stores that fix up their show 
windows, make good displays in them and 
keep their lights in the windows burning 
after the stores are closed are almost in- 


variably stores that show a good annual 
increase in business. They are letting the 
people see what they are selling and thev 
are also letting the people see that they 
are progressive and up to date. 

_ It pays to keep the window lights burn- 
ing during the hours when there are the 
most people on the street. This means 
keeping them burning at least a few hours 
after the-store has closed. 





THE NATIONAL PROVISIONER 








6 sous @yi1s0s@ 


No. 8C 


Beateg: Halts 85-99 Cliff Street 








No. 8C Butcher Knife 


Butchers cannot afford to use Knives that do not cut easily and hold a 
keen edge. Time wasted in constant sharpening means lost profits. 


Foster Bros. Knives 


are extensively used because they successfully meet the requirements of 
exacting butchers. Each blade is made of special quality cutlery steel, that 
takes and holds a keen cutting edge. These blades are forged into special 
shapes, for every requirement—butcher knives, boning knives, carving knives, 
skinning knives,—all perfectly designed to perform their work with least 
effort on the part of the butcher. 
You can use Foster Bros. Cutlery to advantage 
Buy it from your supply house 


THE BRAND IS FOSTER BROS. 
JOHN CHATILLON & SONS 


Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


New York City, N. Y. 








LOCAL AND PERSONAL. 


H. C. Stuckey has sold his meat mar- 
ket in Altoona, IIL, to R. E. McDowell. 

L. A. and L. T. Beerends have bought 
the Holland Meat Market in Pella, I[a., 
from Mr. Van Wely. 

A new meat market has been opened in 
Eunice, La., by J. H. Baldridge. 

new meat market and grocery store 
has been opened at 845 West Eleventh 
street, Indianapolis, Ind., by Homer C. 
Wintenburg. 

new meat market, known as _ the 
Tuxedo Meat Market, has been opened at 
3416 East Tenth street, Indianapolis, Ind. 

Frank Pfeifer has bought the Lawrence 
Meat Market in Sturgeon Bay, Wis. 

A new meat market and grocery store 
has been opened at 2805 East Tenth street, 
Indianapolis, Ind., by Mae Rupert. 

A. Mueller has opened a new meat mar- 
ket at 4305 East Michigan street, Indian- 
apolis, Ind. 

J. P. A. Erikson has moved his meat 
market from 19 West Galer street to 1503 
Queen Anne avenue, Seattle, Wash. 

Joseph Just has sold his meat market 
in Sedro-Wooley, Wash., to Jacob Koops. 

H. O. Fawcett has sold his Central Meat 
Market, 1903 Main street, Vancouver, 
Wash., to A. J. Collings. 

A new meat market has been opened at 
East 43rd street and University Way, 
Seattle, Wash., by A. Stong. 

O. W. Shilling has sold his meat market 
and grocery in Coeur D’Alene, Ida., to F. 
O. Willard. 

Henry Geertsema has sold his meat mar- 
ket in Islip, N. Y., to Taylor & Company. 

John J. Sonnenlitter has sold his Star 
Meat Market, located at 609 Fallowfield 
avenue, Charleroi, Pa., to David Roth. 

A new meat market is soon to be opened 
in Shelby, Ohio, by Wm. Seidell. 

A new meat market has been opened in 
Athens, Ohio, by Mr. and Mrs. Guy Smith. 

A new meat market has been opened 
in Manchester, Md., by Clarence H. Miller. 

The A. & P. stores in Nant-y-Glo and 
Ebensburg, Pa., have recently installed 
meat departments. 

Julius Simon has sold his Stop and 
Shop Meat Market in Taylorville, Ill, to 
Vern Brown. 

J. F. Garton is about to open a meat 
market in the R. J. Wolkin grocery store, 
Sterling, Kans. 

The A. H. Hunter meat market will be 
moved to the new Schipple Building on 
North Santa Fe St., Salina, Kans. 

Ray H. Pruitt has opened the Quality 
Grocery & Market in Drumright, Okla. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
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A. A. Wilson has sold out his butcher 
shop in Cordell, Okla, to M. O. King 
and J. E. Standerder. 

George Damerill has purchased a third 
interest in the meat business of Wilson & 
Son, Bethel, Kans. 

W. L. Lefler has engaged in the meat 
business in Dexter, Kans. 

Theodore Netz has purchased the Allen 
Netson meat market, Cleburne, Kans. 

W. A. Workman is to open a new meat 
market in the Witwer grocery store, 
Pierce, Neb. 

Frank Brabec has purchased the butcher 
shop in Elm Creek, Neb., from Joe Stall- 
bories. 

A. E. Johrson has purchased the meat 
market of Wm. Hopley in Hancock, Ia. 

J. D. Hillyer has purchased the Rob- 
ertson Meat Market, Glenrock, Wyo. 

Jim Machacek has taken over the meat 
market in Tobias, Neb. 

C. E. Barney. is about to open a: new 
meat market and grocery business in 
Clyde, Cal. 

Jake Nakaboom has engaged in the 
meat business at 1087 Division street, 
Portland, Ore. 

Dale Cutsforth has succeeded to the 
meat business of Cutsforth & Dickson, 
Cottage Grove, Ore. 

The New Century Market has been in- 
corporated in Vancouver, Wash., with a 
capital stock of $5,000 by Andrew Wilson 
and others. 
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New York Section 


.* E. Bump, construction department 
Swift & Company, Boston, Mass., was a 
visitor to the city this week. 


R. G. Clark, small stock department the 
Cudahy Packing Co., Omaha, Nebr., was 
in New York during the week. 


Tuesday being Election Day, the meet- 
ing of Ye Olde New York Branch, United 
Master Butchers of America, was post- 
poned until Thursday. 


Mrs. Grimm, wife of A. F. Grimm, the 
well known retailer of Park avenue, New 
York, celebrated a birthday recently wt 
a dinner at the Hotel Roosevelt. 


The New York and New England 
Groups of the National Butchers’ & Pack- 
ers’ Supply Association will hold a joint 
meeting in New York on December 2nd. 


The Otto Stahl Employees’ Welfare As- 
sociation will hold their third annual en- 
tertainment and ball at Ebling’s Casino 
on November 26th, Thanksgiving Eve. 
Sam Bronnenkant is chairman of the en- 
tertainment committee. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
1, 1924: Meat—Manhattan, 2,90834 Ibs.; 


Brooklyn 150 Ibs.; 
3,3233%4 Ibs. 


Bronx 265 Ibs.; total, 
Fish—Manhattan, 10 lbs.; 


Brooklyn, 77 lbs.; Bronx, 3 Ibs.; total, 
90 Ibs. Poultry and Game—Manhattan, 
22% I|bs. 


The New York Meat Council will hold 
their annual meeting and election of offi- 
cers at a banquet to be held at the Hote 
Astor on Monday evening, November 17th. 
Albert Rohe is chairman of the banquet 
committee. Among the guests will be B. 
F. McCarthy, marketing specialist of the 
U. S. Department of Agriculture, national 
secretary John A. Kotal, Louis Goldstein. 
Louis Goldschmidt and the presidents ot 
the various branches of the United Master 
Butchers of America in Greater New York 
will be invited to attend. 


A change has been made in the manage- 
ment of the beef department of the New 
York Butchers’ Dressed Meat Company. 
M. Meyer, who has been with the com- 
pany a number of years and is well-known 
in the local butcher trade, has resigned 
to engage in another enterprise. Sam 
Bruner, who joined the New York Butch- 
ers’ Dressed Meat Company as assistant 
to Mr. Meyer at the time of the Armour- 
Morris merger, has also resigned. George 
F. Schober, formerly head of the beef de- 
partment at 42 Tenth Avenue, succeeds 
Mr. Meyer. Mr. Schober has been with 
the company for ten years and is well- 
known in the trade. Mr. Brunner is suc- 
ceeded by Herman F. Schmidt, who was 
with the company a few years ago 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, November 6, 


1924. 
Fresh Beef— 
STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
Choice .....cccccccccccccccccccccce  $17.00@20.00 $15.00@15.50 $17.50@20.50 $19.00@20.00 
ot seen seine 16.00 @17.00 13.50@14.50 15.00 @17.00 15.00 @17.00 
ee en ne 12.50@15.50 11.50@12.50 12.00@15.00 11.00@14.00 
CRREROR ccccccccnce 0.000 neeeeeee noe 9.50@12.00 10.00 @11.00 9.00@11.00 8.00@11.00 
Cows: , x 
Seren SE ere 11.50@13.00 9.00@ 9.50 10.00@12.00 10.00 
Medium ...... obec bbesmenteensanbde 10.00 @ 11.50 8.00@ 8.50 8.50@10.00 8.00@ 9.50 
COMMON ..cccccccccccecs coscee cocee 7.00@ 9.00 7.50@ 8.00 7.00@ 8.00 7.00@ 8.00 
BULLS 
ee ee aaeieebebnnee —_waceemiene ee ee ere 
are Keaeeee hobs s See a, linemen - ” -auasieapiawis 
Common ..... Ree eee, VE he oneness C.50@ 7.00 =... ro vceee Te TRB Ais xwsacess 
Fresh Veal*— 
Choice prahennine ihonbessnobaeees Te i ry oo ae 
ood hacen w i I ‘ ee le 14.50@17.00  16.00@17.00 
Medium ...... cine new ee es 9.00@11.00 10.00@13.00 11.00@15.00 13.00@15.00 
PER: a canncwav adcindnes0s0sce-tee 7.00@ 9.00 7.50@ 9.00 8.00@11.00  10.00@12.00 





YEARLINGS: 


22.00 @ 23.00 
20.00 @ 21.00 
17.00@19.00 
15.00@ 17.00 


22.00 @ 23.00 
20.00 @ 21.00 
19.00 @ 20.00 
16.00 @18.00 


22.00 @ 24.00 22.00 @ 24.00 
20.00 @ 22.00 20.00 @ 22.00 
19.00@ 21.00 19.00 @ 20.00 
16.00@19.00 16.00 @18.00 


PE cnc ndddcbsbOnentSSeSSeGRCCOESE, +040 0.05)00 |S LS, eee ae ee 
BER, voncccccscreenee neh:  - *keherhene EER, we tankan |. Mubacd&sanels 
Dt. Lcchicnhakchedbbaheaebbes,  Sseeoeeaaa) Shaws eense  “Btsesisnacs  — gisvigeeeinmis 
MUTTON: 
EE EE Rare oy ae eee ee ee ere 14.00@16.00  16.00@17.00 
es ice ds nian nse bb bee eubaa DORDAROP:.. ccekicdcuas 12.00@14.00 15.00 @16.00 
eres ye RAR RD: > xadsxnsten RAPES: hnecsseske 
Fresh Pork Cuts— 
LOINS: 
8-10 Ib. average....... apaeeananee 16.00@17.50 19.00@20.00 18.00@20.00 16.00@19.00 
10-13 Th. average........... lac dig Neste 15.00@16.00 19.00@20.00 16.00@18.00  15.00@17.00 
12-14 lb. average.........- 0.60 0.0008 14.00@15.00 17.00@17.50 15.50@17.00 14.50@16.00 
14-16 Ib. average..... eee ey es 13.50@14.50 16.00@17.00 15.00@16.50 .......... 
16 Ibs. over............-- 20a 0.00100 12.50@13.50 15.00@15.50 14.00@16.00 13.00@15.00 
SHOULDERS: 

OS ERE ee omban jhe bindecns Ee) eee & 14.00@16.00 14.00@15.00 
PICNICS: 

4-6 lb. average...... se cesepbamhene 11.00@13.00 13.50@14.00 14.00@15.00 12.00@13.00 

6-8 Ib. average........-.- anh. speseneaes 13.00@13.50 13.50@15.00 11.00@12.0u 
BUTTS: 


BRNO GATED ccccccccceccccnceases 


14.00@ 15.00 


eb euaten 17.00@19.00 15.00@18.00 


*Veal prices include “hide on” at Chicago and New York. 


CREDIT MEN ORGANIZE. 


Credit men of the hotel and restaurant 
supply houses met at a dinner and “get. 
together” at the Hotel Brevoort, 5th Ave. , 
and 8th street, New York, on Tuesday 
evening, October 28th. The object was 
to establish friendly relations and some ac- 
tive and positive agency for the exchange 
of information on hotel and restaurant ac- 
counts, and to correct the abuses which 
have crept into the trade. 

Some of these abuses are long term 
credit; discounts not justified; new places 
to pay C. O. D. until they submit signed 
statement showing substantial equity in 
the business (thus protecting the business 
of old established customers from mush- 
room growths); running up accounts and 
buying elsewhere before account is paid. 

Twelve lines of supplies were repre- 
sented: fish, meat, poultry, provisions, 
groceries, canned goods, milk, butter and 
eggs, vegetables, fruits, soaps, bakers, 
Fifty of the leading houses were repre- 
sented. A committee of nine from these 
lines was formed to suggest a name for the 
organization and compile a list of all houses 
in these lines supplying the hotels and 
restaurants, and to call as soon as pos- 
sible a meeting at which to report their 
recommendations. 

It was agreed that the meeting was a 
great success and will result in great good 
to those in attendance and to those yet 
to join. 

ei 

AN OCTOBER MEAT REVIEW. 

Sharp declines in the wholesale prices 
of fresh pork products characterized the 
meat trade during the month just closed, 
says the Institute of American Meat 
Packers, in its monthly review of the 
trade. 

Pork loins now have declined from 20 
to 40 per cent in the wholesale markets 
since the high point reached during the 
first part of October. In the case of light 
loins, this represents a decline of more 
than ten cents a pound. 

The decline in fresh pork prices, which 
also affected butts, skinned shoulders, and 
picnics, was one of the most abrupt in 
recent years. With light receipts of hogs 
during the latter part of September and 
early October and a rapidly advancing live 
market, fresh pork prices increased. Then, 
soon after the first week of the month had 
passed, the hog run suddenly increased and 
the wholesale prices of fresh pork de- 
clined sharply and severely. 

Smoked meats, particularly bacon and 
picnics, and dry salt meats were in good 
demand throughout the month. 

Foreign Demand Improved. 

Demand from abroad during October for 

American meat products showed consider- 
able improvement as compared with the 
previous month. This was especially true 
during the first two or three weeks, but 
later the trade slackened considerably. 
_ The English market for American meats 
improved substantially, and during the 
first part of the month sales were larger in 
volume than during September. There 
was a good demand for hams, and liberal 
quantities were sold. 

Trade with the Continent was good, all 
things considered. The demand for lard 
and fat backs was especially strong, and 
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stocks abroad have been greatly reduced 
in consequence, 
Cured Meats Higher. 

Sweet pickled meats increased in value 
somewhat during the month. This was 
particularly true of bellies, which, especi- 
ally in the case of the lighter average 
weights, were scarce. Picnics also in- 
creased in value. 

Green hams, although they increased in 
price aiter the first of the month, declined 
slightly toward the close. The trade re- 
gards this movement largely as a season 
readjustment. Sweet pickled hams_ in- 


creased somewhat in price during the 
month. 

Dry salt meats, which were in strong de- 
mand, also increased in price. The trade 


in bellies was especially vigorous. 

Lard advanced after the first of the 
month and then declined, but showed a 
substantial price increase for the month 
asa whole. It is believed that stocks have 
been greatly reduced. It is also though 
that meat stocks decreased considerab.y 
during the month. 

Hogs of Poor Quality. 

As in previous months, the hogs re- 
ceived were of very poor quality, a 
yields were unusually low. Many of the 
animals were light and unfinished. One 
provisions expert stated that he had never 
seen hogs yield as low a percentage of 
leaf lard and other fats as during the last 
few weeks. 

Hog prices advanced at Chicago until 
the average price was close to $11.00 
Then, following heavier receipts and 
greatly lower pork prices, prices declined, 
and at the close of the month, the average 
price was around $9.00. Even so, this 
figure is not in line with current product 
values. 

A month of liberal receipts of cattle was 
marked by an increasing spread in price 
between light, handy-weight cattle and 
heavy steers. The light weights showed 
strong, with higher prices, while the heavy 
cattle closed considerably lower. Packers 
suffered with producers on the heavy 
grades, as heavy beef sold at a consider- 
able discount, a condition which several 
observers attribute to a growing demand 
for lighter cuts. 

Beef and Lamb Active. 

The dressed beef markets were active, 
at fair prices, with heavy kinds du.] and 
weak throughout. Supplies .were some- 
what excessive, relative to demand, dur- 
ing the last half of the month. 

Prices on sheep were strong to higher 
all through the month; lambs fluctuated 
considerably, but held strong, for the most 
part, in spite of heavy runs early in the 
month, and closed strong and higher. 

The Eastern markets for dressed lambs 
were active, but prices were not satisfac- 
tory, although they became a little firmer 
toward the close of the month. 
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Money Goes up 

in Smoke— 

—when you generate steam 
in excess of your require- 
ments. 

Why hitch up a big boiler to 


a little job through yards of 
expensive piping, when the 


GEM FLUELESS BOILER, in sizes from 
114, to 30 h.p., will produce the power you 
need for that specific and isolated plant 


operation? 
Be Wise—Economize! 


Send for Bulletin 624 describing this Flueless Boiler 


The Gem City Boiler Co. 


Ohio 


Established 1895 
Dayton 


Patent applied for 


















The Perfection Sausage Mold 


Sausage Mold Gorp, 


INCORPORATED 
918 East Main Street, 


Louisville, Kentucky 


Packers tell us that Perfec- 
tion Sausage Molds have 
doubled and trebled their 
sales on minced hams and 
other sausages. Molds sau- 
sage into square uniform 
shape that is easily and uni- 
formly sliced—pay their or- 
iginal cost in time and labor 
saved in cooking, smoking 
and cooling. 


Write for our new booklet 
which tells the story com- 
pletely. Also samples and 
prices. 





The Product 





WIRE PHONE 
D. GECK, Inc. 
80 Maiden Lane, NEW YORK Phone John 1519 
We intend to become the largest handlers of 
CRACKLINGS AND TANKAGE 


TALLOWS AND GREASES 
in these United States. Watch us grow. 











E. W. SKIPWORTH 
TRAFFIC 


ADJUSTED 
Rates—Claims—Service Analyzed 
Packers in Every Section are Satisfied Clients 
803-4 Transportation Bldg., CHICAGO 
Telephone Harrison 5951 20 Years Experience 








Jos. Himmelsbach, M. E. Otto 8. Schlich, 0. E. 
Himmelsbach & Schlich 


NEW YORK 











Refineries. 
136 Liberty Street 


American S & B Instruments 


for the promotion of efficiency in the packing, sausage making and allied industries. They cut 
out guesswork and do away with shrinkage, underdone or overdone and off color products. 


Fltnerican Schaeffer & Budenberg Corporation 


Succeeding THE SCHAEFFER & BUDENBERG MFG. CO. 


Write for 
Packing House 
Text Book N-49. 


AMERICAN STEAM GAUGE & VALVE MFG. CO. 





Copper Case “Reform’”’ 
Thermometer Dial Thermometer 


HOHMANN-NELSON COMPANY, BROOKLYN, N, Y. 


Pittsburgh 
Salt Lake City 


*Boston Cleveland *Seattle 
Buffalo Detroit Tulsa 
*Chicago *Los Angeles Phil 


*Stock carried at these branches 





American S & B Honeco Temperature 
Pressure Gauge 








Columbia Recording 


Controller Thermometer 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium ......... esecvecover ---$ 8.00@ 8.25 
Cows and canners and cutters 
Bulls, bologna 


eeeeceee 


3.50@ 4.50 


LIVE CALVES. 
Calves, veal prime, per 100 Ibs.... 


Calves, veal, culls, per 100 lbs... 7.00@ 8.00 


LIVE SHEEP AND LAMBS. 
Lambs, prime, 100 Ibs $13.50@13.75 


Lambs, fair to good, per 100 Ibs 12.00@13.25 
Lambs, com. to med 


LIVE HOGS. 


eeeeeee 


Hogs, heavy 
Hogs, medium 
Hogs, 140 lbs 
Pigs, under 70 lbs 
Roughs 


10.25@ 10.35 
10.15 @ 10.25 
10.15@10.25 


8.25@ 8.50 


DRESSED BEEF. 

CITY DRESSED. 
Choice, heavy 
Choice, 
Native, 


native, 
native, 


Native 

Native 

Western steers,600@800 ibs 

Texas steers, 400@600 Ibs 

Good to choice heifers.......... 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls............ 9960080550000 


BEEF CUTS. 


No. 

No. 

No. 

No. 1 chucks 

No. 2 chucks 

No. 3 chucks 
Bolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 lbs. 
Tenderloins, 5@6 Ibs. 
Shoulder ciods 


Hogs, heavy 
Hogs, 

Hogs, 160 Ibs 
Pigs, 80 lbs 


@14% 
@14% 
@14% 
@15% 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring .... 
Lambs, poor grade ...........+. 
Sheep, choice 

Sheep, mediam to good 

Sheep, 


SMOKED MEATS. 


Bees NO) TA. GI. 2 0'o avin ccccvndnspecan 20 
Hams, 10@12 lbs. avg 
Hams, 12@14 Ibs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. avg 


@21 


@16% 
@16 
@16 
@s 
@40 
@24 
@23 
@18 


1.75@ 2.50 


+ oeee-$14.00@14.50 
Galves, veal good to choice........ «sees 12.50@13.50 


9.50@11.00 


FRESH PORK CUTS. 
Fresh pork loins, Western, 10-12 lbs., avg.18 
Fresh pork tenderloins ...................52 
Frozen porkloins, 10-12 Ibs. avg 
Frozen pork tenderloins .......... ee 
Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 Ibs. 
Butts, boneless, Western 
Butts, regular, Western 
Fresh hams, city, 8@10 lbs. avg...........20 
Fresh hams, Western, 10@12 Ibs. avg......19 
Fresh picnic hams, Western, 6@8 lbs. avg.14 
Extra lean pork trimmings 
Regular pork trimmings, 50% lean 
Fresh spare ribs 
Raw leaf lard 


@19 
@55 
@17 
@45 
@l7 
@16 
@27 
@18 
@21 
@20 
@15 
@18 
@15 
@15 
@19 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs.. 
GE Te BB. cc ccccccsccccccces coece 


Plat shin bones, avg. 40 to “s Ibs., 
100 pox. 


Striped hoofs, per ton.................. 40.00@ 50.00 
White hoofs, per ton 
7“ —— avg. 85 to 90 Ibs., per 


Bn pe 7% oz. and over, No. 1s. ..800.00@3825.00 
Horns. avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Gorns. avg. 7% oz. and ever, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @38c 
Calves, heads, scalded @65c 
@T5c 
@55e 
@16c 
@ & 
@22c 
@15c 
@ 8c 
@16c 
@10c 


BUTCHER’S FAT. 


a pou id 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Beef hanging tenders ...... occe 


Shop fat 

Breast fat 

SOE GS ccc sccccsccescccesons bienéounae 
Cond. 


@ 3 
@5 
@7 
@ 5 
@25 


Pepper, Sing., white 
Pepper, Sing., black 
Pepper, 

Allspice 

Cinnamon 

Coriander 


CURING MATERIALS. 


Bags 
per Ib. 
64%c 
Tc 
4%c 
5%o 


In lots of less than 25 bbis.: Bbis. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystals. .7%%c 
Double refined nitrate soda, granulated.. 414c 
Double refined nitrate soda, crystals.... 5%c 

In 25 barrel lots: 

Double refined saltpetre, granulated... .6%e 6e 
Double refined saltpetre, small crystals 7%c Tc 
Double refined nitrate soda, granulated... 4%c 4%c 
Double refined nitrate soda, crystals.... 54%4c 5e 

Carload lots: 

Double refined nitrate of soda, granulated 4%4c 
Double refined nitrate of soda. crystals.. 5c 


GREEN CALFSKINS. 

Kip. H kip. 
14-18 18 up 
3.15 3.90 
2.90 3.65 
2.80 


4%c 
4%c 


5-9 914-12% 12%4-14 
Prime No. 1 Veals 23 2.70 2.90 
Prime No. 2 Veals 21 2.50 2.65 
Buttermilk No. 1. 20 2.35 2.55 
Buttermilk No. 2. 18 2.15 2.30 2.55 
Branded Gruby ... 14 1.60 1.75 1.9% 2.45 
Number 3 At value————— 


DRESSED POULTRY. 


FRESH KILLED 
Fowls—Fresh—dry picked—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 48 tc 54 Ibs. to dozen, 
Western, 48 to 47 lbs. to dozen, lb 
Western, 36 to 42 Ibs. to dozen, Ib..... 
Western, 30 to 35 Ibs. to dozen, lb..... @22 
Fowls—fresh—iry picked, milk fed—12 to box: 
Western, 60 to 65 lbs. to dozen, Ib @32 
Western, 48 to 54 Ibs. to dozen, Ib 30 @32 


@29 
@29 
@27 
@24 


November 8, 19 


Western, 43 to 47 Ibs. to dozen, Ib.....28 
Western, 36 to 42 lbs. to dozen, Ib.....26 
Western, 30 to 35 lbs. to dozen, Ib.....24 
Fowls—Iced—dry picked, milk fed—barrels: 


Western, dry picked, 5% to 6 lbs. and 
over, boxes 27 


Western dry picked, 4 to 4% Ibs., Ib. .26 

Western, dry picked, 3 to 3% Ibs. each. .23 

Western, dry picked, 3 lbs. each and 
di 


Western, 
Duacks— 
Long Island, No. 1, per Ib 
Squabs-— 
White, 12 Ibs. to dozen, per dozen.... 
White, 10 lbs. to dozen, per dozen.... 
Culls, per doz. .....cccccccccvcccoccecs L. 00@ 


LIVE POULTRY. 


Fowls, colored, fancy via express 

Old roosters, via freight 

Ducks, via express 

Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express. . 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extra (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 

Creamery, lower grades 


EGGS. 


Fresh gathered, extras, 

Fresh gathered, extra firsts 

Fresh gathered, firsts 

Fresh gathered, checks, fair to choice dry.32 @xu 


scalded, bbls. 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. 
works, per 100 lbs. 
Ammonium sulphate. double bags, per 
100 Ibs., f.a.s., New York......... 
Blood, dried, 15-16% per unit...... 
Fish scrap, dried,110/, ammonia, 150%, 
B. P. L., bulk, f.o.b. fish factory. 
Fish guano, a 18@14q, am- 
monia, 10% B. P. L 
Fish scrap, yea 607, ammonia, 
3% A. P. A., f.0.b. fish factory. 
Soda Nitrate, in bags, 100 Ibs., 
Soda Nitrate, in bags, Dec 
Tankage, pam 10% ammonia, 15% 
B. P tba 


. le eee eee eeseeeeseese 


spot 


ihn 9-10% ammonia. 
Phosphates. 
Bone meal, steamed, 3 and 50 bags 
per ton 
Bone meal, 
per ton 


Acid phosphate. bulk, f. 0. b. Balt.. 
per ton, 16% 


Tankage, 


raw, 4% and 50 one» 


Kalnit, 12.4% bulk, per ton........ 
Manure salt, 20% bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate in bags, basis 90% per ton 


—— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 
Chicago, New York, Boston and Philad 
phia for week ending October ” 1924 


October 


25 27 28 
Chicago 3 37 37 3714-37% 38-38% 
New York ....3 38 39 39% 40 


Boston ........837% 38 38 3844 39 
Philadelphia . 38% 39 39 39% 40 


Wholesale prices of carlots—fresh 
tralized butter—90 score at Chicago. 
341%4-% 3414-3414 344% 34% 36 
Receipts of butter by cities (tubs): 
This Last Last —Sinee Jai 
week. year 1924. 
Chicago ....29,684 2 27,304 3,074,081 2.61% 
New York .. 344 38,488 2,990,864 2,9 
Boston 7,921 13,431 1,164,776 1, 0684 
Philadelphia “10, 982 10,172 10,283 "893,888 : 
89,402 95,429 89,596 8,123,009 7, 


Cold storage movement (lIbs.): 


On hand 
In Oct.30 > “7 30 Oct. 31 


» 4,430 111,046 7,141,698 
40,227 592,779 73,203,997 





29.00 








